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NOTE FROM THE AUTHORS 


This book is dedicated to our families who have supported us in our quest to try and make our 
fathers dream as well as ours come true. They have spent many nights, weekend and holidays 
without us and stood by us while we were busy promoting the Ultimate Dutch Oven. We thank them 
with all our hearts. 

We are aware that the Ultimate Dutch Oven is only as good as the cook. The only way that 
you will get your full enjoyment out of your Ultimate Dutch Oven is if you use it. This book is a 
computation of our favorite recipes that we have used with the Ultimate Dutch Oven. We hope that 
you will enjoy them as much as we have. We are sure that you have many recipes of your own that 
you will use in your Ultimate Dutch Oven. For your convenience we have left every other page blank 
in this cookbook so you will have a place to right down some of your favorite recipes. 

We are confident that once you use your Ultimate Dutch Oven you will agree with us that it is 
the greatest thing to happen to outdoor cooking since fire. 
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THE HISTORY OF THE ULTIMATE DUTCH OVEN 


It all started in 1991 when our father Dent Sorensen was tired of the old method of dutch oven 
cooking where you have to sit right by the fire so you can pull the oven off the fire every few minutes 
to stir the food. He read an advertisement about a frying pan that worked like a circulation oven and 
wondered why a dutch oven couldn't use those same principles of cooking with hot air rather than 
cooking everything in fat, grease or oil. 

Dent went to Newel Hatch a welder in Aurora Utah and explained that he wanted him to cut a 
hole in the center of this dutch oven and then insert a cone in it. Newel told him that cutting and 
welding on his cast iron dutch oven just was not going to work. But Newel told him to give him a few 
days and he would see what he could come up with. They scratched there heads for a few days and 
came up with the idea of using a 15 inch tire rim and cut out the ring of the lugs out and welding in a 
solid metal piece in the bottom. They fashioned a cone out of a piece of iron strapping and welded it 
into the bottom of the tire rim. Using the other half of the rim for a lid it looked like they had 
something that was going to work. 

With their new invention they began experimenting on recipes. They found that they could 
cook in this oven without having to stir to prevent burning, and they didn’t have to use any cooking oil 
They also found they could cook several dishes such as chicken, vegetables, and 
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biscuits on different layers in the same oven all at the same time very little heat. It worked well on a 
stove top or in a conventional oven surprising them on every turn with its performance. Since it 
outperformed the regular Dutch ovens so much and the possibilities were unlimited, they decided 
they ought to do something with it. That led to quite a patent on the Ultimate Dutch Oven. 

After they received the patent on the Ultimate Dutch Oven they spent a couple of years test 
marketing the oven around the Salt Lake City area. The had two versions of the oven available one 
made in cast aluminum and the other in cast iron. They soon found that the cast aluminum cooked 
just as well as the cast iron and it had many more benefits over the cast iron model. The public also 
saw this and it was not long until the aluminum version was out selling the cast iron version 10 to 1 
The aluminum sold so well that they discontinued the production of the cast iron model. Just a 
couple of the advantages the aluminum version offers is: 1) a lighter weight and 2) easier cleanup 
with soap and water compared to the painstaking oil and salt method used on cast iron ovens. 

After years of pushing the ovens Dent and Newel were tired of the whole mess and wanted to 
get back to retirement. In 1996 three of Dent’s children Craig Sorensen, Eddie Sorensen and 
Denene Torgenson bought them out and created the Ultimate Dutch Oven, Inc. Since then. the 
three of them have been spearheading the production, sales and marketing of the Ultimate Dutch 
Oven. They do demonstrations to introduce their oven and cooking method at retail stores and 
special events. They have sold them to people all over the country and with the great success of their 
web site (www.ultimatedutchove.com), they have been able to double their sales every year. 
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They have sold the Ultimate Dutch Oven to all different kinds of people from the Back Country 
Horsemen of California to the Cano and Kiyackers in Canada they have even sold an oven to a 
catering business in Provo, Utah. The owner bought one and loved it so much that he later came 
back for seven more. "The more experienced the cook, the more advantage they see." Craig 
observes. "You can do everything with them as the conventional [Dutch] oven plus a million more 

Their latest adventure has brought Ultimate Dutch Oven Inc. to partner with Camp Chef out of 
Logan Utah. They are one of the largest manufactures of outdoor cooking products in the country 
With their help Ultimate Dutch Oven Inc has been able to significantly lower the price of the oven and 
greatly increase the availability of the Ultimate Dutch Oven making it easier for everyone to have one. 
They have also been able to bring back the cast iron version of the Ultimate Dutch Oven. 

The 1997 Utah State Legislature passed resolution designating the ‘Dutch Oven’ as the official 
cooking pot for the state. The interest in dutch oven and outdoor cooking has been increasing 
steadily for years and with this type of support it will only continue to grow. 
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SEASONING OF YOUR ALUMINUM ULTIMATE DUTCH OVEN 


For your aluminum Ultimate Dutch Oven, your pretreatment is simply washing with soap and 
water. Some aluminum ovens are shipped with a protective coating and a simple washing will remove 
it. Since aluminum doesn't rust, no further protection is required, however, we have found that if you 
spray your aluminum Ultimate Dutch Oven with non-stick vegetable spray food will not stick. (You 
can also treat your aluminum Ultimate Dutch Oven like you would any other cast iron oven, the 
aluminum will take the seasoning Just like the cast iron. This pretreatment is at the user's option.) | 
recommend just washing your aluminum Ultimate Dutch Oven in soap and water and using it. In fact 
| just through my whole oven in the dishwasher. 
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SEASONING YOUR CAST IRON ULTIMATE DUTCH OVEN 


First wash your cast iron Ultimate Dutch Oven with soap and hot water, rinse well, towel dry 
and let air dry. While it is drying, this would be a good time to pre-heat your kitchen oven to 400 
degrees. After it appears dry, place the Ultimate Dutch Oven on the center rack with it’s lid ajar. 
Allow the Ultimate Dutch Oven to warm slowly so it is just barely too hot to handle with bare hands 
This pre-heating does two things, it drives any remaining moisture out of the metal and opens the 
pores of the metal. 

Now, using a clean rag or preferably a paper towel, apply a thin layer of salt free cooking oil. 
Oils such as peanut, olive or plain vegetable oil will be fine. (1 recommend a high grade olive oil) Do 
not use Tallow, lard or animal fats, they tend to break down during the storage periods and can go 
rancid. Make sure the oil covers every inch of the oven, inside and out and replace the oven onto the 
center shelf, again with the lid ajar. Bake it for about an hour or so at 400 degrees. This baking 
hardens the oil into a protective coating over the metal. 

After baking, allow the oven to cool slowly. When it is cool enough to be handled, apply 
another thin coating of oil. Repeat the baking and cooling process three times. With the last time 
allow the oven to cool completely. Your oven should have three layers of oil, two baked on and one 
applied when it was warm. The oven is now ready to use or store. 
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This pre-treatment procedure only needs to be done once. This baked on coating will darken and 
eventually turn black with age. This darkening is a sign of a well kept oven and of use. The 
pre-treatment coating's purpose is two fold, first and most important, it forms a barrier between 
moisture in the air and the surface of the metal. The second purpose is to provide a non-stick 


coating on the inside of the oven. When properly maintained, this coating is as non-stick as most of 
the commercially applied coatings. 
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OTHER THINGS YOU WILL NEED 


A good pair of leather gloves can save time and prove invaluable around a hot fire. A pair of 
Work Style gloves will do. If you want you could look at a Fire and Safety Supply house or a store 
that supplies fireplace accessories and locate a pair of fire handling gloves. 

Something else you will need is a shovel. The standard garden type will be sufficient. It will be 
used for stirring the coals and lifting them out of the fire pit to the oven. The style and length of the 
handle is up to you. the user. The longer ones are great but not practical on hikes and canoe trips 
While the short Army shovel that folds is great for hiking and canoes, they suffer from short handles. 
getting you and your hands closer to the fire. 

Another item which will prove to be worth it’s weight in gold is a pair of pliers. Last but not 
least a good lid lifter is invaluable we recommend you get one that grips the lid ring as you lift it. 
These type of lifters make it much easier to remove the lid without spilling ashes into your food. You 
will definitely need a pair of long handled tongs to use when handling the hot briquets. | would 
suggest at least 15 to 18 inches long. 
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CLEANING YOUR OVEN 


For the aluminum Ultimate Dutch Oven, the cleaning is the same as for ordinary pots and 
pans. Use soap, water and scrub as usual for your other pans. For a lot of our cleaning we place the 
whole Ultimate Dutch Oven, racks grill and all right into the dishwasher. If you have seasoned your 
oven like a cast iron oven then you should clean it like you would a cast iron oven. If you use soap 
and water on the seasoning it will wash off. 

For cast iron ovens, the cleaning process is in two steps. First, remove as much of the food as 
you can and second, maintenance of the coating. To remove stuck on food, place some warm clean 
water into the oven and heat until almost boiling. Using a plastic mesh scrubber or coarse sponge 
and NO SOAP, gently break loose the food and wipe away. After all traces have been removed, rinse 
with clean warm water. After cleaning and rinsing, allow it to air dry. Heat over the fire just until it hot 
to the touch. Apply a thin coating of oil to the inside of the oven and the underside of the lid. Allow 
the oven to cool completely. The outside will need little attention other than a good wipe down with a 
oil soaked paper towel or rag. 


Page 15 


REGULATING YOUR HEAT 
ELECTRIC STOVE 
When cooking on an electric stove top most things can be cooked by setting the burner on 
medium to medium high heat setting. 


GAS STOVE 
When cooking on a gas stove top most things can be cooked by setting the burner on medium 
heat. Gas will cook hotter than you may think, so watch it closely and adjust if needed. 


CHARCOAL BRIQUETS 

The easiest way to figure out how many briquets that you need is to take the size of the oven 
that you are cooking with and double that number and that is how many briquets you would need for 
a 325 degree cooking temperature inside of your oven. Example: if you have a 12 inch oven you 
would need 24 briquets. You can also figure that each additional charcoal briquets is worth 
approximately 15 to 20 degrees. 


aa 325 degrees | 350 degrees 375 degrees 400 degrees 
24 Briquets 28 Briquets 32 Briquets 36 Briquets 
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COOKING TECHNIQUES 
ROASTING 
The heat source should come from the top and bottom equally. Coals should be placed under 
the oven and on the lid at a 1 to 1 ratio. 


BAKING 


Usually done with more heat from the top than from the bottom. Coals should be placed under 
the oven and on the lid at a 1 to 3 ratio, having more on the lid. 


FRYING, BOILING ETC 
All of the heat should come from the bottom. Coals should be placed under the oven only. 


SMOKING 

Adding wood chips to your coals under your oven will produce smoke. The smoke will enter 
your Ultimate Dutch Oven through the holes in the cones. This smoke will follow the heat flow inside 
your oven giving your food a nice smokey flavor 


STEWING, SIMMERING 


Almost all heat will be from the bottom. Place the coals under and on the oven at a 4 to 1 ratio 
with more underneath than on the lid. 
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SIDE 
DISHES 
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ULTIMATE DUTCH OVEN RICE 


1% cups uncooked rice 
3 cups water 

1 teaspoon salt 

2 tablespoons butter 


In the lid of your Ultimate Dutch Oven combine rice, water, salt and butter. Over high heat on 
you Camp Chef stove (or use 12 to 15 briquettes for high heat) bring to a boil. Once water begins to 
oil reduce heat to low heat on your Camp Chef stove (or use 8 or 9 briquettes for low heat) and 
simmer for 15 min or until rice is tender. Fluff with fork and serve. 


YOU MIGHT BE A REDNECK IF... Your pocket knife often doubles as a toothpick. 
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VALEEN’S PORK AND BEANS 


1 large can of pork beans 1 teaspoon lemon juice 

1 diced onion 1 cup ketchup 

1 large can chunk pineapple Ya cup’s brown sugar 

4 celery sticks cut up salt & pepper (to taste) 

1 teaspoon worcestershire sauce ve pound ham 

", large green pepper non-stick vegetable spray 
a teaspoon mustard 


Remove the racks to your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non- 
stick vegetable spray. Take all of the ingredients and mix together in the Bottom of your Ultimate _ 
Dutch Oven. Cook over medium heat on your Camp Chef stove (or use 10 or 11 briquets for medium 
heat). Bring to a small boil. Reduce to low heat on your Camp Chef stove (or use 8 or 9 briquets 
for low heat). Continue to simmer for 30 min. 


YOU MIGHT BE A REDNECK IF...The dog can't watch you eat without gagging. 
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WESTERN SKILLET NOODLES 


1 pound ground beef 

21/3 cups water 

1 package LIPTON® Noodles & Sauce--Beef Flavor 

2 teaspoons chili powder 

1 can (12 ores) whole kernel corn with sweet peppers, drained 

1 cup shredded Cheddar cheese (about 4 ounces), divided 
non-stick vegetable spray 


In the skillet lid of your Ultimate Dutch Oven and over medium heat on your Camp Chef stove 
(or use 10 or 11 briquets for medium heat), brown beef; drain. Add water and bring to a boil over 
high heat on Sa Camp Chef stove (or use 12 to 15 briquets for high heat); stir in Noodles & 
Sauce--Beef Favor and chili powder. Continue boiling over medium heat on your Camp Chef stove 
(or use 10 or 11 briquets for medium heat), stirring occasionally, cook for about 7 minutes. Add corn 
and 2/3 cup cheese. Simmer 5 minutes or until cheese is melted. Top with remaining 1/3 cup cheese. 


YOU MIGHT BE A REDNECK IF... You have a Hefty Bag for a passenger-side window. 


Page 26 


Page 27 


BACON AND CHEESE MACARONI BAKE 


1 pound sliced bacon drained 

1 small onion, os ed 1 cup sharp cheddar cheese (the 

2 cans condensed (10% ounce) sharper the better), shredded 
Cheddar cheese soup 2 tablespoons diced pimiento 
cup milk epson) 
tablespoon Worcestershire sauce on-Stick Vegetable Spray 


teaspoon dry mustard 
ounces elbow macaroni, cooked and 


Co — = > 


Spray your Ultimate Dutch Oven with non-stick vegetable spray. Remove all the racks from 
the bottom of your Ultimate Dutch Oven and cook bacon over a medium heat on your Camp Chef 
stove (or use 10 or 11 briquets for medium heat) . Drain fat saving about % cup of drippings. 
Crumble bacon, reserving 4 or 5 strips for the top of dish. Saute onion in the remainder of the 
drippings. Add cheese soup, milk, Worcestershire sauce and mustard, mix well and heat through 
using a low heat on your Camp Chef stove (or use 8 or 9 briquets for low heat). Stir in the bacon, 
macaroni, shredded cheese and pimiento. Top with remaining strips of bacon. Cook over medium 
heat on your Camp Chef stove or use 30 briquettes for 375 degrees. Place 2/3 of the briquettes on 
top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 20 briquettes on top and 10 briquettes 
underneath) Bake for 25 minutes. 


YOU MIGHT BE A REDNECK IF... Your kids take a siphon hose to "Show and Tell." 
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CORN ON COB 
Fresh ears of corn 


Take as many ears of corn as desired, husk, wash, put on top rack of your Ultimate Dutch 
Oven above other food. Add 1 cup of water to your Ultimate Dutch Oven let steam over medium heat 
on your Camp Chef stove (or use 10 or 11 briquets for medium heat). Steam for 5 to 10 minutes. 


YOU MIGHT BE A REDNECK IF... Your brother-in-law is your uncle. 
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GARLIC POTATOES 


6 medium sized potatoes 
garlic salt 

"2 pint cream 

"a cup water 


non-stick vegetable spray 


Spray your Ultimate Dutch Oven with non-stick vegetable spray, make sure to spray the 
bottom rack. Peel potatoes and cut into thin slices. Place the potatoes on the bottom rack of your 
Ultimate Dutch Oven in layers, sprinkling some garlic salt on top of each layer. Pour water over 
potatoes and then spread cream over the top of the potatoes. Cook over medium heat on your 


Camp Chef stove (or use 10 or 11 briquets for medium heat) for an hour or so until the potatoes are 
cooked through. 


YOU MIGHT BE A REDNECK IF...The gas pedal on your car is shaped like a bare foot. 
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HAM & POTATOES AU GRATIN 


1% cups cooked ham, diced 1 cup grated cheese 

2 cups milk 1 onion, minced 

3 cups potatoes, diced 2 tablespoons fine bread crumbs 
1 teaspoon salt 3 tablespoons flour 

1 teaspoon pepper non-stick vegetable spray 

4 tablespoons margarine 


In the lid to your Ultimate Dutch Oven over medium heat ar your Camp Chef stove a use 10 
or 11 briquets for medium heat) melt margarine and saute onion. Blend in flour to make a light rue. 
Gradually add milk and cook; stirring until thickened. Add pepper and seasoned salt. (Set aside) 

Remove all racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable spray. In the bottom of your Ultimate Dutch Oven cook over medium heat on 
your Camp Chef stove (or use 10 or 11 briquets for medium nee ham and potatoes. After 
potatoes are % cooked and have is browned remove from heat. Pour rue over the potatoes and ham 
and sprinkle cheese and bread crumbs over top. Cook over medium heat on your Camp Chef stove 
or use 27 briquets for 350 degrees. Place 2/3 of the briquets on top of your Ultimate Dutch Oven and 
1/3 Lie er Tee (i.e.: 18 briquets on top and 9 briquets underneath) for 30 minutes or until potatoes 
are tender. 


YOU MIGHT BE A REDNECK IF... You prefer car keys to Q-tips. 
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NEW ORLEANS RED BEANS 


teaspoon salt 


pound dry red beans 
bay leaves 


quarts water 
tablespoons chopped garlic teaspoon black pepper 
tablespoons chopped parsley cup chopped sweet green pepper 
cups chopped onion non-stick vegetable spray 
teaspoons dried thyme, crushed 

cup chopped celery 
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_ Pick through beans to remove bad beans; rinse thoroughly. Remove all the racks from your 
Ultimate Dutch Oven, and combine beans, water, onion, celery, and bay leaves in the bottom of your 
Ultimate Dutch Oven. Over high heat on your Camp Chef stove (or use 12 to 15 briquets for high 
heat) bring to boiling; reduce heat. Cover and cook over low heat on your Camp Chef stove (or use 8 
or 9 briquets for low heat), for about 1% hours or until beans are tender. Stir and mash beans 
against side of your Ultimate Dutch Oven. 

Add green pepper, garlic, parsley, op gies salt, and black pepper. Cook, uncovered, cook over 
low heat on your Camp Chef stove (or use 8 or 9 briquets for low heat) until creamy, about 30 
minutes. Remove bay leaves. Serve over hot cooked rice, if desired. 


YOU MIGHT BE A REDNECK IF... You take a fishing pole into Sea World. 
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SOUTHWESTERN MACARONI 


Ya cups elbow macaroni 
pound ground beef 
1/4 cup chili powder 
1 can (28 ounces) crushed tomatoes in puree 
1/3 cup hot sauce 
cup (4 ounces) shredded cheddar cheese 
non-stick vegetable spray 


Remove all racks from your Ultimate Dutch Oven and cook macaroni in boiling water over high 
heat on your Camp Chef stove (or use 12 to 15 briquets for high heat) for 5 minutes. Drain. In the lid 
of your Ultimate Dutch Oven, cook ground beef with chili powder until meat is browned. Add 
tomatoes and hot sauce. Heat to boiling over high heat on your Camp Chef stove (or use 12 to 15 
briquets for high heat). Reduce to medium heat on your Camp Chef stove (or use 10 or 11 briquets 
for medium heat). Cook for 5 minutes. Add macaroni; cook for 5 more minutes or until pasta is 
tender and has absorbed excess liquid. Sprinkle with cheese and serve. 


YOU MIGHT BE A REDNECK IF... You think a turtleneck is key ingredient for soup. 
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STEAMED VEGETABLES 


2-3. crowns broccoli 


1 head cauliflower 
6-8 carrots 
2 cups water 


Start with the head of cauliflower, wash and cut of tops, next wash the broccoli and cut off tops 
set aside while ee peal as many carrots as desired. Cut the carrots into two inch pieces. Lay all the 
vegetables on the top and bottom rack of your Ultimate Dutch Oven, poor water in the bottom of your 
Ultimate Dutch Oven and cook over medium heat on your Camp Chef stove (or use 10 or 11 briquets 
for medium heat). Steam for about 10 to 15 minutes. 


YOU MIGHT BE A REDNECK IF... You think the French Riviera is foreign car. 
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ULTIMATE DUTCH OVEN DIRTY RICE 


Ya pound ground sausage 2 tablespoons onion (finely chopped) 
7 tablespoon vegetable oil 1% cups uncooked rice 

Ya teaspoon pepper 3 cups water 

ves teaspoon chilli powder 1 teaspoon salt 

2 tablespoons green bell pepper (finely z tablespoons butter 


chopped) 


Over high heat on your Camp Chef stove (or use 12 to 15 briquettes for high heat) brown 
sausage in oil. Season sausage with pepper, chilli powder, bell Pa onion and salt. Cook on 
nign heat until sausage is well done and is sticking to the bottom of the oven. Scrap the bottom and 
sides of the oven to loosen well cook sausage mixture. Add water, butter and rice. Once water 
begins to boil reduce heat to low heat on your Camp Chef stove (or use 8 or 9 briquettes for low 
heat) and simmer for 15 min or until rice is tender. Stir rice scraping sides and bottom of oven to 
loosen all the flavor. Fluff with fork and serve. 


YOU MIGHT BE A REDNECK IF... Your toilet paper has page numbers on it. 
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ULTIMATE DUTCH OVEN PEPPER STEAK 


2 pounds cube beef steak 3 tablespoons soy sauce 

1 cup chopped green bell pepper 6 cups water 

1 cup chopped onion 6 bouillon cubes 

2 tablespoons shortening cornstarch for thickening 
1 teaspoon seasoning salt water for thickening 

Ve teaspoon black pepper Non-Stick Vegetable Spray 
1% teaspoons minced garlic 


Serve with UDO Rice (recipe in this book) ; 

Remove racks from Ultimate Dutch Oven and are your Ultimate Dutch Oven with non-stick vegetable 
spray. Brown cube steak, salt and pepper in shortening. Using medium heat on your Camp Chef stove (or 
use 10 or 11 briquettes for medium heat) cook meat in shortening until meat is brown. Then add onion, cook 
with meat for a couple of minutes. 

d 5 cups of water, green bell pepper, soy sauce, bouillon cubes and garlic to meat and simmer for 
20 to 30 min. Make thickening out of cornstarch and water. Add thickening to mixture and simmer until a 
hearty gravy forms. Cook over low heat on your Camp Chef stove (or use 8 or 9 briquettes for low heat) for 15 
to 20 min. Serve over UDO Rice. 


YOU MIGHT BE A REDNECK IF... You own more than three shirts with the sleeves cut off. 
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ULTIMATE JAMBALAYA 


3 tablespoons unsalted butter 1% tablespoons minced garlic 

1 pound smoked sausage cut in 1/4 inch 2 tablespoons cajun seasoning (low salt) 
slices 1 teaspoon gumbo file 

1 pound smoked ham diced Ya cup tomato sauce 

1 pound boneless, skinless chicken breast 1 cup peeled, chopped tomatoes 
cut into bite sized pieces 2% cups chicken stock or broth 

2 bay leaves 1% cups uncooked, long cooking rice 

1 cup chopped onion non-stick vegetable spray 

1 cup chopped celery 

1 cup chopped green bell pepper 


Remove all the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non- 
stick vegetable spray. Melt butter in your Ultimate Dutch Oven over high heat on your Camp Chef stove (or 
use 12 to 15 briquets for high heat). Brown your sausage and ham, cook until meat starts to brown, stirring 
frequently and scraping oven bottom well. Add chicken and continue cooking until chicken is brown, stirring 
frequently and scraping the bottom of your Ultimate Dutch Oven as needed. Stir in bay leaves, cajun 
seasoning, and % cup each of onion, green bell pepper, and “rahi and all the garlic. Cook until vegetables 
start to soften stirring frequently and scraping the bottom of your Ultimate Dutch Oven. Stir in tomato sauce 
and cook about 1 minute stirring often. Stir in remaining onion, green bell pepper celery and the tomatoes. 
Stir in stock and rice, mix well. Bring to a boil, a pe occasionally. Reduce heat and simmer, covered, over 
very low heat on your ae Chef stove (or use 8 or 9 briquets for low heat) until rice is tender but still chewy, 
about 30 minutes. Stir well remove bay leaves let stand uncovered 5 minutes before serving. 


YOU MIGHT BE A REDNECK IF... You own a denim leisure suit. 
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YELLOW ONION 


cup water 
ellow onions (any kind of onion will work) 
utter 

sheets of tin foil 


aonn— 


Take a yellow onion, peal, cut into 4 wedges, put onion back together so that it looks whole. 
Put a pad of butter on top of the onion. Wrap in tin foil and lay on top rack of your Ultimate Dutch 
Oven while cooking the rest of your meal. Or if you are doing them by themselves put onions on the 
top and bottom racks of your Ultimate Dutch Oven and add about 1 cup of water to the bottom of 
haat Ultimate Dutch Oven. Cook over medium heat on your Camp Chef stove (or use 10 or 11 
riquets for medium heat). 


YOU MIGHT BE A REDNECK IF... You ever hit on somebody in a VD clinic. 
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BEEF AND NOODLES 


1 pound ground beef 1 48-ounce can tomato juice 
1 package wide noodles 1 large onion 

3 teaspoons salt 3 cloves garlic 

3 teaspoons pickling spices non-stick vegetable spray 


Remove all racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Peel the carrots and onions and cut them into 2 inch sections and mash 
the garlic. In the bottom of your Ultimate Dutch Oven and over medium heat on your Camp Chef 
stove (or use 10 or 11 briquets for medium heat) add the ground beef and brown. Pour off excess 
grease. Add the vegetables to the ground beef and mix. Add the dry noodles to the top of the 
Greune beef. Pour in the tomato juice over noodles. Cover and continue to cook over medium heat. 

cok 45 minutes until noodles and onions are tender. 


YOU MIGHT BE A REDNECK IF...The Salvation Army declines your mattress. 
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COOKOUT CHILI 


1 pene beef chuck, hamburger grind vp teaspoon cumin, ground 
1 ell pepper 1 teaspoon red chili, hot, ground 
4 chilies, green, fresh whole 1 teaspoon chili caribe 
1 einen pepper, pickled 1 16-ounce kidney beans 
2 scallions, coarsely chopped 2 cups water 
| 16-ounce can tomato sauce non-stick vegetable spray 
Ya teaspoon oregano, dried, pref. 
Mexican 


Remove all racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Over high heat on your Camp Chef stove (or use 12 to 15 briquets for 
ng heat) brown your meat. Chop the bell pepper, green chilies and jalapeno and add to the meat. 
Add rest of the seasonings and water to the meat mixture and simmer for 1 hour 30 minutes. Stir 
occasionally. Add more water if necessary. 


YOU MIGHT BE A REDNECK IF... Your wife's job requires her to wear an orange vest. 
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EASY CHILI 


1 small bag of chili beans 1 tablespoon sugar (about) 
Ya teaspoon soda Ya teaspoon chilli powder 

1 teaspoon salt 1 onion 

1 can tomato soup Ya teaspoon pepper 


"p bottle catsup 


Soak beans with % teaspoon soda by covering them with water for about 6 to 8 hrs. (or over 
night) Drain beans and pour into the Ultimate Dutch Oven. Add fresh water about 1 inch above the 
beans. Add 1 teaspoon salt, cook over medium heat on your Camp Chef stove (or use 10 or 11 
briquets for medium heat) and boil for about 2 hrs. 

Add tomato soup, catsup, sugar (to taste) chili powder (to taste) cook over medium heat on your 
ae Chef stove (or use 10 or 11 briquets for medium heat) Let this mixture boil on a small rolling 
oil. 

Take the small lid of the Ultimate Dutch Oven (frying pan). Brown your hamburger and onion. 
Take off grease and add to the liquid mixture. Add Pepper to taste) cook over low heat on your 
Camp Chef stove (or use 8 or 9 briquets for low heat) for about 20 min. Keep stirring. 


YOU MIGHT BE A REDNECK IF.. Your house doesn't have curtains, but your truck does. 
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HOME STYLE CHILI 


1 peane round beef 1 green bell pepper, chopped 

1 arge yellow onion, chopped 1 =op red wine (dry) (optional) 
3 cloves garlic, minced salt and pepper to taste 

1 tablespoon cumin 1 pound uncooked kidney beans 
2 tablespoons chili powder non-stick vegetable spray 

1 tablespoon worcestershire sauce 

1 20-ounce can tomatoes, chopped 


Remove all racks from your Ultimate Dutch Oven. Cover beans with 2"-3" water in the bottom 
of your Ultimate Dutch Oven. Over medium heat on your Camp Chef stove (or use 10 or 11 briquets 
for medium heat) bring to boil, remove from heat and let stand 1 hour. Drain and set aside. Spray | 
your Ultimate Dutch Oven with non-stick vegetable spray. Brown ground beef with onion and garlic in 
the bottom of your Ultimate Dutch Oven over high heat on your Camp Chef stove (or use 12 to 15 _ 
briquets for high heat). Add remaining ingredients including beans to meat mixture. Cover and bring 
to a boil. Reduce to low heat on your Camp Chef stove (or use 8 or 9 briquets for low heat) and 
simmer about 1 ’% hours. (the longer the better) 


YOU MIGHT BE A REDNECK IF... You were shooting pool when any of your kids were born. 
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MAMA’S SPAGHETTI SAUCE 


tablespoon sugar 
tablespoon ttt 
tablespoon Italian seasoning 
6 oz cans tomato past ham hock or piece of ribs 

28 oz can tomatoes ound Italian sausage 
teaspoon salt on-Stick Vegetable Spray 
teaspoon pepper 


medium onion (chopped) 
finely chopped garlic cloves 
tablespoon olive oil 
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_ Spray your Ultimate Dutch Oven with non-stick a pos spray. In the bottom of your 
Ultimate Dutch Oven over medium heat on ‘eo Camp Chef stove (or use 10 or 11 briquets for 
medium heat), brown onion and garlic in hot olive oil until soft. Add salt, pepper, sugar, parsley, 
Italian seasoning, ham hock and sausage. (brown meat) Then Add tomato paste with 4 cans of 
water. Add tomatoes (pureed if desired) Simmer over low heat on your Camp Chef stove (or use 8 
or 9 briquets for low heat) to boiling then reduce heat. Cook for at least 3 hours. Serve over 
spaghetti and top with Parmesan cheese. 


YOU MIGHT BE A REDNECK IF... You mow your lawn and find a car. 
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RANCHERO CHILLI 


1 pound fresh proms beef 5 tablespoons Worcestershire sauce 
2 pound fresh beef roast (cubed) 3 teaspoons oregano 

1 pound fresh ground pork sausage 2 teaspoons chilli powder 

1% cups diced fresh onion 1 teaspoon tabasco sauce 

1% cups diced fresh green bell onion 1 320z can of red beans drained and 
1 320z can of stewed tomatoes washed (optional) 

1 160z can of tomato sauce non-stick vegetable spray 

1 16 oz can of whole kernel 


corn(optional) 


Remove all the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Over van heat on your Camp Chef stove (or use 12 to 15 briquets for 
high heat) In the bottom of your Ultimate Dutch Oven add all the meat, onion and bell pepper. Cook 
until meat is brown and the vegetables are soft or limp. Add the rest of the ingredients, stir and bring 
to a boil. Reduce heat to simmer. Simmer this for about 1 to 2 hours or until flavor blends in. Stir 
occasionally. 

Hint: This is great chilli to use on a Navajo Taco. 


YOU MIGHT BE A REDNECK IF... You have the local taxidermist's number on speed dial. 
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REDNECK BARBECUE SAUCE 


Makes 2-1/2 cups sauce 

2 tablespoons vegetable oil 
1 medium onion, chopped 
Pe cloves garlic, mince 

1 cup ketchup 

Ya cup molasses 

1/4 cup cider vinegar 

2 teaspoons chili powder 
2 teaspoon dry mustard 


Heat oil in medium lid of Ultimate Dutch Oven over medium heat on your Camp Chef stove or 
over 10 or 11 briquettes. Add onion and garlic; cook until onion is tender. Add remaining ingredients. 
Simmer 5 minutes. 


YOU MIGHT BE A REDNECK IF... You think a chain saw is a musical instrument. 
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SLOPPY JOES 


1 pound lean ground round sauce 

1 cup chopped onion 4 teaspoons brown sugar 

1/4 cup chopped celery Ya teaspoon ground cumin 

1/4 cup water 1/4 teaspoon salt 

1 can 0 ounces) diced tomatoes 9 whole wheat hamburger buns 
1 small can green chilies, undrained non-stick vegetable spray 

1 can (8 ounces) no-salt-added tomato 


Remove all racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Heat your Ultimate Dutch Oven over high heat on your Camp Chef stove 
(or use 12 to 15 briquets for high heat). Add beef, onion, celery and water. Reduce to medium heat 
on your Camp Chef stove (or use 10 or 11 briquets for medium liga Cook and stir 5 minutes or 
until meat is no longer pink. Drain fat. Stir in tomatoes and green chilies, tomato sauce, brown sugar, 
cumin and salt; bring to a boil over high heat an your Camp Chef stove (or use 12 to 15 briquets for 
high heat). Reduce to low heat on your Camp Chef stove (or use 8 or 9 briquets for low heat) 
simmer 20 minutes or until mixture thickens. Serve on whole wheat buns. Garnish as desired. 


YOU MIGHT BE A REDNECK IF... You've ever given rat traps as gifts. 
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SLOWPOKE BARBECUE SAUCE 


1% teaspoon vegetable oil 

1 cup chopped green onions 

6 cloves garlic, finely chopped 

3 cans (8 ounces) tomato sauce 

3/4 cup ketchup 

6 tablespoons water 

6 tablespoons orange juice 

3 tablespoon cider vinegar 

3 tablespoon chili sauce 

1 tablespoon Worcestershire sauce 


Combine all Slowpoke Barbecue Sauce ingredients in Ultimate Dutch Oven. Cover and 
simmer on low heat on your Camp Chef stove or over 8 or 9 briquettes for 1 % hours. 


YOU MIGHT BE A REDNECK IF... You clean your fingernails with a stick. 
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STU’S BEEF STEW 


2 pounds cubed beef rump or shoulder 2 bay leaves 
roast Ya cup chopped onion 
Zz tablespoons shortening 1 cup cubed potatoes 
1/4 cup flour 1 cup sliced carrots 
2 cups water 2 to 3 cubes beef bouillon 
1 teaspoon seasoning salt non-stick vegetable spray 
" teaspoon black pepper 
1 teaspoon powdered garlic 


Spray your Ultimate Dutch Oven with non-stick vegetable spray. Flour cubed meat and brown 
in shortening in the bottom of your Ultimate Dutch Oven. Add onions to meat and cook until limp. 
Pour water over meat and onions and simmer over low heat on your Camp Chef stove (or use 8 or 9 
briquets for low heat) for 1 % hours. Then add seasoning salt, black pepper, garlic, bay leaves, 
potatoes and carrots to your Ultimate Dutch Oven and simmer for 45 min. or until vegetable are 
tender. Add beef bouillon and simmer for 10 min. Use flour and water to make a pi eed E Pour 
thickening over meat mixture. The thickening will make a nice gravy for the stew. Simmer for 10 
more minutes and serve. 


YOU MIGHT BE A REDNECK IF... Your coffee table used to be a cable spool. 
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TEXAS CHILI 


2 ounds lean chuck roast 2 teaspoons salt 

1 arge onion 4 tablespoons chili powder 

1/4 cup bacon grease 1 tablespoon cumin 
cloves garlic, minced 1 tablespoon oregano 

6 peers, peppers, seeded and 1 20-ounce can tomatoes, chopped 
choppe 


Remove all racks from your Ultimate Dutch Oven, over medium heat on your Camp Chef stove 
(or use 10 or 11 briquets for medium heat) brown meat, garlic and onions in bacon grease. Add 
jalapeno peppers and mix well. Add remaining ingredients. Cover and bring to a boil over high heat 
on your Camp Chef stove (or use 12 to 15 briquets for high heat). Reduce to low heat on your Camp 
Chef stove (or use 8 or 9 briquets for low heat) simmer for 1 hour. 


YOU MIGHT BE A REDNECK IF... You keep a can of RAID on the kitchen table. 


Page 72 


Page 73 


WILBURS PORK STEW 


2 tablespoons vegetable oil, divided chilies, drained 
s ounds fresh lean boneless pork Ya cup chicken broth 
utt, cut into 1-1/2-inch cubes 1 large tomato, peeled and coarsely 

2 medium white onions, thinly sliced chopped 
3 cloves garlic, minced 1/4 cup fresh cilantro, chopped or ‘2 
1 teaspoon salt teaspoon ground coriander 
1 teaspoon ground cumin 2 teaspoons lime juice 
3/4 teaspoon dried oregano leaves 4 cups hot cooked white rice (optional) 
1 can (8 ounces) tomatillo, drained and % cup toasted slivered almonds 

chopped or 1 cup husked and (optional) 

chopped fresh tomatillo 
1 can (4 ounces) chopped green 


Heat 1 veo ee ah oil in bottom of the Ultimate Dutch Oven add pork; cook over medium heat on 
your Camp Chef stove (or use 10 or 11 briquets for medium heat) for 10 minutes or until browned on 
all sides. Remove and set aside. Heat remaining 1 tablespoon oil in Ultimate Dutch Oven. Add 
onions, garlic, salt, cumin and oregano; cook and stir 2 minutes or until soft. 

Combine pork, onion mixture and remaining ingredients except rice and almonds in Ultimate Dutch 
Oven; mix well. Cover and cook over low heat on your Camp Chef stove (or use 8 or 9 briquets for 
low heat) for 5 hours or until pork is tender and barely pink in center. 


YOU MIGHT BE A REDNECK IF... Your wife can climb a tree faster than your cat. 
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WILD CARD CHILI 


1 pound chopped beef Ya teaspoon garlic salt 

", cup chopped onion 1/8 teaspoon pepper 

1 16-ounce can red beans 1/8 teaspoon cayenne pepper 
1 16-ounce can refried beans 3 tablespoons chili powder 
1 8-ounce can tomato sauce 1 tablespoon molasses 

1 cup water non-stick vegetable spray 
1 teaspoon chopped hot red peppers 

"p teaspoon salt 


Remove all racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable me Over medium heat on your ane hef stove (or use 10 or 11 briquets for 
medium heat) brown beef with onions in the bottom of your Ultimate Dutch Oven; pour off fat. Add 
pane ingredients; cover eon to a boil over high heat on your Camp Chef stove (or use 12 to 15 
briquets for high heat). Reduce heat to low heat on your Camp Chef stove (or use 8 or 9 briquets for 
low heat). and simmer for 1 hour, stirring occasionally. 


YOU MIGHT BE A REDNECK IF... Your mother has "ammo" on her Christmas list 
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BAKING POWDER BISCUITS 


2 cups flour 2 cup shortening 
1 tablespoon sugar 1 beaten egg 

4 teaspoons baking powder 2/3 cup milk 

"~ teaspoon salt 


_Combine all dry ingredients in large bowl. Cut shortening into dry ingredients with knife. 
Combine milk and egg together in small bowl, then add flour mixture all at once. Kneed pry. Roll 
out dough onto well floured surface until dough is % inch thick. Cut out biscuits with 3 inch round 
cutter. (a coffee mug works great) 

Spray Ultimate Dutch Oven Griddle with Non-Stick Vegetable Spray. Place biscuits on griddle, 
cover with high capacity lid for Ultimate Dutch Oven. Cook for 10 to 12 minutes at 450 degrees by 
Facig 10 briquettes under the Ultimate Dutch Oven Griddle and 25 to 27 briquettes on the lid of the 

Itimate Dutch Oven. 


Note: for best results use two bricks (one on each side of the griddle) to lift the bottom of the grill up 
off of the burning briquettes. 


YOU MIGHT BE A REDNECK IF...Every socket in your house breaks a fire code. 
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BUTTERMILK SCONES 


1 quart buttermilk 2 heaping teaspoons salt 

2 packages yeast 3 teaspoons baking powder 
2 tablespoons sugar Ya teaspoon soda 

2 eggs beaten 8 cups flour 

4 cups vegetable oil 


Over low heat on your Camp Chef stove (or use 8 or 9 briquets for low heat) warm buttermilk. 
Seues yeast in 3/4 cup of warmed buttermilk (must be warm not over 110 degrees or it will kill your 
yeast. ’ 

In large bowl combine sugar, beaten eggs, 2 tablespoons of oil, salt, baking powder, soda, 
warmed buttermilk and 4 cups of flour. Add softened yeast, beat until smooth, add remaining flour to 
make soft dough. Put in en bowl, cover and rise until doubled. Punch down and place in 
i glia overnight. When ready to fry roll out on lightly floured surface and cut into desired 
shapes. 

In either the base or lid of your Ultimate Dutch Oven heat the remainder of the vegetable oil _ 
over medium heat on your Camp Chef stove ad use 10 or 11 briquets for medium heat). When oil is 
hot fry scone dough for 2 to 3 min on each side or until golden brown. 


YOU MIGHT BE A REDNECK IF... You've totaled every car you've ever owned. 
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GERMAN PANCAKES 


eggs 
cup of flour 

cup of milk 

tablespoon salt 
tablespoons melted butter 


N 
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In a large bowl mix all ingredients except for butter. In the bottom of your Ultimate Dutch Oven 
with low heat on your Camp Chef stove (or use 8 or 9 briquettes for low heat) melt butter. Pour the 
egg mixture into the bottom of your Ultimate Dutch Oven. Cover and cook for 20 minutes. over 
medium heat on your Camp Chef stove (or use 10 or 11 briquettes for medium heat or for medium to 
medium high use 14 or 15 briquettes for medium heat) 


YOU MIGHT BE A REDNECK IF...There has ever been crime-scene tape on your bathroom door. 
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GRANDMA’S HOT CAKES 
1/2 cup of milk 


1 

1 egg 

1 heaping tablespoon sugar 

1 heaping cup flour 

1 teaspoon salt 

2 heaping teaspoon baking powder 

2 heaping tablespoons melted shortening 
non-stick vegetable spray 


Spray your Ultimate Dutch Oven griddle with non-stick bapa spray. Mix egg and sugar 
together in a bowl. Then add rest of dry ingredients. Then add the melted shortening last. Mix well 
makes 1 doz hot cakes. Cook over medium heat on your Camp Chef stove (or use 10 or 11 briquets 
for medium heat). 


YOU MIGHT BE A REDNECK IF... You've ever been kicked out of the zoo for heckling the monkeys. 
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MELT IN YOUR MOUTH ROLLS 


2 cups milk scalded Ya cup lukewarm water 

"a cup shortening 2 beaten eggs 

‘a cup sugar 6 cups flour 

1 heaping tablespoon salt non-stick vegetable spray 


2 packages of dry yeast 


__Use the grill to your Ultimate Dutch Oven to cook these on. Spray your Ultimate Dutch Oven 
Grill with non-stick vegetable spray. Combine milk, shortening, sugar and salt into a bowl. Cool to 
luke warm. Add yeast softened in warm water; add eggs. Stir in flour to form soft dough. Cover & 
let rise until doubled. Stir down with spoon, let rise again. Turn on lightly floured surface and roll 
dough out until % inch thick. Cut with 2 % inch cutter. Brush with melted butter. Crease each round 
thru center with dull edge knife and fold over. Place rolls onto the griddle of your Ultimate Dutch 
Oven. Let rise until doubled, then bake. Cook over 32 so ae or 400 degrees. Place 2/3 of the 
briquettes on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 22 briquettes on top and 10 
briquettes underneath) Bake for 10 to 15 min. 


YOU MIGHT BE A REDNECK IF... The taillight covers of your car are made of red tape. 
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NANAS GOOD BISCUITS 


2 cups flour 
3 teaspoons baking powder 
1 teaspoon salt 
1/4 cup shortening 
3/4 cup milk 
Non-Stick Vegetable Spray 


Combine all dry ingredients in large bowl. Cut shortening into dry ingredients with knife. Then 
add milk. Mix well. Roll out dough onto well floured surface until dough is % inch thick. Cut out 
biscuits with 3 inch round cutter. (a_coffee mug works great) — 

Spray Ultimate Dutch Oven Griddle with Non-Stick Vegetable Spray. Place biscuits on griddle, 
cover with high capacity lid for Ultimate Dutch Oven. Cook for 10 to 12 minutes at 450 degrees by 
Ae 10 briquettes under the Ultimate Dutch Oven Griddle and 25 to 27 briquettes on the lid of the 

Itimate Dutch Oven. 


Note: for best results use two bricks (one on each side of the griddle) to lift the bottom of the grill up 
off of the burning briquettes. 


YOU MIGHT BE A REDNECK IF... You think a subdivision is part of a math problem. 
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SANDY’S TORTILLA RECIPE 


4 cups of flour 

11/3 cup cold water 

2 teaspoons salt 

1 teaspoon backing powder 

2 tablespoons shortening 
Non-stick vegetable spray 


Combine all ingredients in a large bowl. Mix until well combined. Separate into 2 % inch balls. 
Roll out the dough balls into 1/8th inch thick tortillas. he Ultimate Dutch Oven Grill with Non-stick 
vegetable spray and grill for 1 to 2 minutes on each side. Best if served HOT. 


YOU MIGHT BE A REDNECK IF... You've ever bathed with flea and tick soap. 
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SOURDOUGH SCONES 


1 cup flour Ya cup melted shortening 
2 teaspoon baking powder 1 cup sourdough starter 
Va teaspoon soda 2 eggs beaten 

"p teaspoon salt 4 cups vegetable oil 

3 teaspoon sugar 


In a medium bowl combine flour, baking powder, soda, salt, and sugar. Make a hole in the 
center of the dry mixture to pour rest of ingredients. In a separate small bowl combine shortening 
beaten eggs and sourdough start. Add egg mixture to dry ingredients. Mix and add additional flour 
as needed. Kneading all the while until dough leaves your fingers and is no longer sticky. Tear off 
pare of dough to form scones. (Make them as big as you like | prefer them about 4 inches across. 

ry in the lid of your Ultimate Dutch Oven in the vegetable oil. Cook over medium heat on your 
Camp Chef stove (or use 10 or 11 briquets for medium heat). Serve with honey butter or jam. 


YOU MIGHT BE A REDNECK IF... You think "taking out the trash" means taking your in-laws to a 
movie. 
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SOURDOUGH 


package dry yeast 5 cup’s flour 
1% cup’s water Ye teaspoon soda 
1 cup sourdough starter batter 4 tablespoon’s shorting 


teaspoon su 


ar non-stick vegetable spra 
1% teaspoon sat . wt 


In a small bowl soften your yeast according to instructions on package. Pour your sour dough start mix in to a 
bowl or you can use your high dome lid to your Ultimate Dutch Oven. Then mix your shortening and your sugar in a 
separate bowl. Next add the sugar and shortening mixture to your sour dough start. Add salt, soda and mix in a little of 
year four. Add the rest of your flour little at a time until all combined. You can make one round Dutch Oven loaf or 15 to 
iscuits. 


LOAF: 

_ Remove all racks from your Ultimate Dutch Oven and then spray the bottom of your Ultimate Dutch Oven with 
non-stick vegetable spray. Form your soft dough in a long loaf and lay it in the bottom of your Ultimate Dutch Oven 
making sure to wrap it around the cone. Cover and set aside in a warm place and let rise for 35 to 45 min. Hint: one or 
two briquets on top of your Ultimate Dutch Oven will help dough rise. Cook using 32 briquets for 400 degrees. Place 2/3 
of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 22 briquets on top and 10 briquets 
underneath). Bake for about 40 min. 


BISCUITS: 

; Spray your griddle from your Ultimate Dutch Oven with non-stick vegetable spray. Roll dough out about 1 inch 
thick and cut 3 inch round biscuits from dough and lay on the griddle. While cooking the rest of your meal in your 
Ultimate Dutch Oven use the griddle for the top lid of the Ultimate Dutch Oven and cover with your high dome lid. Cook 
using 32 briquets for 400 degrees. Place 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath 
(i.e.: 22 briquets on top and 10 briquets underneath). Bake for about 30 min. 


YOU MIGHT BE A REDNECK IF... You have every episode of Hee-Haw on tape. 
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ULTIMATE BRAIDED FRENCH BREAD 


1% cups warm water 


package dry yeast 
1 tablespoon sugar 
1% teaspoon salt 
1 tablespoon soft shortening 


4 cups sifted flour (about) 
1 teaspoon poppy seeds (optional) 
non-stick vegetable spray 


Remove all the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non- 
stick ba geet spray. Dissolve yeast in % cup of the water. In large bowl, mix sugar, poppy seeds 
(optional), salt and shortening with rest of water. Add yeast mixture, add flour, knead. Let rise for 10 
min., five times. Knead through dough at end of each interval. Divide dough in half. Let rise 10 min. 
Roll out dough into long rectangle. Cut rectangle into 3 equal strips leaving connected at the top and 
braid into long loaf. Set in the bottom of your Ultimate Dutch Oven, this dough should only take up 
half of the oven. Repeat with second half of dough. Let rise for 1 to 1% hours. Bake with 32 
briquets for 400 degrees. Place 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 
underneath (i.e.: 29 briguets on top and 10 briquets underneath). Bake for 30 to 35 min. Brush top 
with melted butter. Sprinkle with poppy seeds. (optional) ; 


YOU MIGHT BE A REDNECK IF... You've ever been involved in a custody fight over a hunting dog 
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BAKED CHICKEN WITH CHEESE 


8 boneless chicken breasts 8 slices boiled ham 
6 tablespoons peanut oil (or vegetable 8 slices cheese 
oil) 8 slices tomato 
2 tablespoons lemon juice va cup water 
2 tablespoons thyme 8 12" square sheets of aluminum foil 
1 teaspoon salt Non-Stick Vegetable Spray 
1 teaspoon pepper 


Spray ye Ultimate Dutch Oven with non-stick vegetable spray. Place 1 chicken breast in the 
center of each squares of aluminum foil. Combine oil, lemon juice, thyme, salt, pepper and mix well. 
Spoon equally over each breast. Seal foil well and place on the bottom rack of your Ultimate Dutch 
Oven. Pour % cup of water into bottom of your Ultimate Dutch Oven. Cook over medium heat on 
your Camp Chef stove or use 27 briquettes for 350 degrees. Place 2/3 of the briquettes on top of 
your Ultimate Dutch Oven and 1/3 underneath (i.e.: 18 briquettes on top and 9 briquettes 
underneath). Bake 30 minutes. 

_ Open foil and yee one slice ham, cheese and tomato over each breast. Replace lid and 
continue to bake for 3 to 5 minutes, or until cheese melts. Remove from foil and serve. 


YOU MIGHT BE A REDNECK IF...The neighbors started a petition over your Christmas lights. 
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BAKED PORK CHOPS 


6 lean center-cut pork chops, %2-inch 1 cup evaporated skim milk 
thick, trim all fat from chops ve teaspoon salt 

Ya cup fine dry bread crumbs Ya cup cornflake crumbs 

: tablespoons Cajon Seasoning Non-Stick Vegetable Spray 
egg white 


Beat egg white with evaporated skim milk. Place chops in milk mixture; let stand for 5 
minutes, turning chops once. 

Meanwhile, mix together cornflake crumbs, bread crumbs, Cajon Seasoning and salt. 
Remove chops from milk mixture. Coat thoroughly with crumb mixture. 

Spray your Ultimate Dutch Oven with non-stick vegetable spray. Place chops on the bottom 
and top racks of your Ultimate Dutch Oven. Bake at 375 degrees by cooking over medium heat on 
your Camp Chef stove or use 30 briquettes for 375 degrees. Place 2/3 of the briquettes on top of 
your Ultimate Dutch Oven and 1/3 underneath (i.e.: 20 briquettes on top and 10 briquettes 
underneath) for 20 minutes. Turn chops and bake 15 minutes longer or until no pink remains. 


ae MIGHT BE A REDNECK IF... You think the best way to keep things cold is to leave ‘em in the 
shade. 
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BARBECUED COUNTRY-STYLE PORK RIBS 


3 ounds pork spareribs, country style 1 onion, thinly sliced 
1 easpoon salt _ 2 cups barbecue sauce (bullseye or 
lemon, thinly sliced your favorite) 


Place ribs in your Ultimate Dutch Oven with enough water to cover the ribs. Add salt, lemon, 
and onion, and cook over medium heat on your Camp Chef stove (or use 10 or 11 bee for 
medium heat) for 45 to 60 minutes. Reduce heat once mixture begins to boil. Drain ribs thoroughly, 
discarding lemon and onion slices. Brush ribs well with bar-b-q sauce and place back in your 
Ultimate Dutch Oven on both the bottom and top racks. Place a small handful of hickory flavored 
wood chips on about 10 briquets. Place your Ultimate Dutch Oven over wood chips and coals. The 
wood aes will begin to smoke and the smoke will enter the well of your Ultimate Dutch Oven 
through the cone. Do not put lid on tight leave it cracked so the smoke can circulate through the 
oven. Turn ribs every 10 minutes, brushing frequently with BAR-B-Q sauce. Replenish the wood 
chips as needed also be sure to not let the briquets go out. Cook for 35 to 50 minutes, or until done 
and well coated with the sauce. Serve with extra sauce. 


YOU MIGHT BE A REDNECK IF... You ever barbecued Spam on the gnll. 
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BEEF POT ROAST 


pound rump roast or pot roast 1 teaspoon pepper 
medium potatoes, pared and halved 2 cups water or beef broth 
medium carrots, cutinto 2" pieces 3 tablespoons oil 

medium onions, halved non-stick vegetable spray 


teaspoon salt 


Over high heat on your Camp Chef stove (or use 12 to 15 briquets for high heat) in lid of your 


Ultimate Dutch Oven brown roast on all sides in oil. Remove meat, salt and pepper. Place bottom 
rack in your Ultimate Dutch Oven then spray your Ultimate Dutch Oven with non-stick vegetable 
spray and place meat on bottom rack. Add vegetables and liquid. Cover and cook over medium-low 
heat on your Camp Chef stove or use 24 briquettes for 325 degrees. Place 2/3 of the briquettes on 
top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 16 briquettes on top and 8 briquettes 
underneath). Cook for 3-5 hours depending upon size of roast and degree of doneness desired. 


YOU MIGHT BE A REDNECK IF... Your mother has gotten into a fistfight at a high school sports 


event. 
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CAJUN GARLIC PORK ROAST 


4 pounds boneless pork loin roast 1 teaspoon chili powder 

1 teaspoon seasoned salt 1 teaspoon ground cumin 

1 tablespoon oregano leaves, crushed2 chicken broth 
tablespoon black pepper non-stick vegetable spray 

1% tablespoons minced garlic 


v7; teaspoon red pepper flakes 


oe your Ultimate Dutch Oven with non-stick vegetable spray. Blend salt, oregano, black 
pepper, garlic, red pepper, chili powder and cumin together well and rub mixture over all surfaces of 
pork loin. Place bottom rack in your Ultimate Dutch Oven and put pork roast in your Ultimate Dutch 
Oven on the bottom rack. Pour chicken broth over roast. Roast over medium to medium heat on 
your Camp Chef stove or use 30 briquettes for 375 degrees. Place 2/3 of the briquettes on top of 
your Ultimate Dutch Oven and 1/3 underneath (i.e.: 20 briquettes on top and 10 briquettes 
underneath) Cook until meat thermometer inserted in roast registers 160 degrees F or cook for about 
60-90 minutes. Remove roast from oven and let rest 10 minutes before slicing. 


YOU MIGHT BE A REDNECK IF... Your parakeet knows the phrase "Open up, Police!" 
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CHICKEN BAKE (WITH HAM & BACON) 


8 thin ham slices 1 can cream of chicken soup 
8 chicken breasts halves, (boneless 1 can regular milk 

skinless work best) 10 ounces sour cream 
16 slices bacon non-stick vegetable spray 


__ Spray your Ultimate Dutch Oven with non-stick eres spray. Place 1 slice of ham on each 
chicken breast and wrap each with two slices of bacon. Secure bacon with a toothpick through the 
side of the chicken breast. Heat your Ultimate Dutch Oven over medium heat on your Camp Chef _ 
stove (or use 10 or 11 briquettes for medium heat). Place chicken into hot Dutch oven and cook until 
bacon is cooked. 

In a separate bowl, or the lid to your Ultimate Dutch Oven combine soup, milk and sour cream. 
Mix well. Pour over chicken. Cover oven and bake over medium heat on your Camp Chef stove or 
use 27 briquettes for 350 degrees. Place 2/3 of the briquettes on top of your Ultimate Dutch Oven 


rae 1/3 underneath (i.e: 18 briquettes on top and 9 briquettes underneath). Cook for at least an 1 
Our. 


YOU MIGHT BE A REDNECK IF... Your hairdo has ever been ruined by a ceiling fan. 
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CHUCK WAGON DELIGHT 


pounds beef brisket 3 tablespoons oil/shorting 
12-ounce package macaroni Non-Stick Vegetable Spray 
ih 2 water (you can add tomato juice 

or beef stock to water if you like) 


k= 0 


Spray your Ultimate Dutch Oven with non-stick vegetable aptey Over high heat on 
ed Camp Chef stove (or use 12 to 15 briquettes for high — removing all racks from your oven. 
lace your Ultimate Dutch Oven on the high heat and add a little oil or shorting. Add brisket and 
brown well on both sides. Add water to almost cover the brisket. Cover your Ultimate Dutch Oven 
and cook over medium heat on your Camp Chef stove or use 30 briquettes for 375 degrees. Place 
2/3 of the briquettes on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 20 briquettes on 
top and 10 briquettes underneath) and cook until meat is tender, about two hours. 
_ Remove meat from cooking juices and wrap in foil to keep warm. Add macaroni to cooking 
picee and place oven directly on a high heat on your Camp Chef stove (or use 12 to 15 briquettes for 


igh heat). Boil, uncovered until pasta is tender, about 20 minutes. Slice roast thinly and serve with 
pasta. 


YOU MIGHT BE A REDNECK IF... Your family tree doesn't fork. 
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EASY BARBECUED SPARERIB OR SHORTRIBS 


pounds spareribs or shortribs 2 tablespoons Worcestershire sauce 
cup sliced onion or minced onion ve cup vinegar 

cup catsup 1/4 cup brown sugar 

cup water Non-Stick Vegetable Spray 
teaspoons dry mustard 

teaspoons salt 


POM] aah 


Spray your Ultimate Dutch Oven with non-stick vegetable spray. Cut ribs into serving size 
pieces, trim off all extra fat. Combine onion, catsup, water, mustard, salt, Worcestershire sauce, | 
vinegar and brown sugar in a bowl. Remove racks from your Ultimate Dutch Oven and place ribs into 
it. Pour the barbecue sauce over ribs. Cook over medium heat on your Camp Chef stove or use 27 
briquettes for 350 degrees. Place 2/3 of the briquettes on top of your Ultimate Dutch Oven and 1/3 
underneath (i.e.: 18 briquettes on top and 9 briquettes underneath) for 2 hours. Baste sauce over 
ribs several times during cooking period. 


YOU MIGHT BE A REDNECK IF...When you take your trash to the dump and you return home with 
more stuff than you left with. 
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ENCHILADAS 


2 ounds of hamburger 1 bottle enchilada sauce 

1 arge green pepper 1 pound of cheese 

1 large onion 1 pound of mozzarella cheese 
1 large red Jael tps non-stick vegetable spray 

1 package tortillas 


_ Spray your Ultimate Dutch Oven with non-stick vegetable spray. Take your tortillas and cut a 
hole in the center of them. Line the Bottom of the Ultimate Dutch Oven and the side’s with your 
tortillas. Use the small lid to your Ultimate Dutch Oven aaa PAN) brown your hamburger adding the 
onion and pepper's pour half of the Hamburger and half of grated cheese and half of the Enchilada 
Sauce, over the first layer of tortillas. Alternate this twice and bea with cheese. Cook over 
medium heat on your Camp Chef stove or use 30 briquettes for 375 degrees. Place 2/3 of the 
briquettes on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 20 briquettes on top and 10 
briquettes underneath) heat until hot and cheese is melted. 


YOU MIGHT BE A REDNECK IF... You think icing is what you do to your front steps before your 
mother in law comes over. 
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FESTIVE CHICKEN BAKE 


Va cup flour 2 tablespoons oil 


2/3. cup light molasses 1 tablespoon cider vinegar 

1 teaspoon salt 1 8-ounce can sliced pineapple 
Ya teaspoon pepper 1 16-ounce can sweet potatoes, 
3 pounds fryer chicken drained 

1 tablespoon prepared mustard 1 cup water 


non-stick vegetable spray 


Combine flour, salt and pepper. Coat chicken pieces in flour mixture. Remove all racks from 

pout Ultimate Dutch Oven and add oil to bottom of your Ultimate Dutch Oven. Warm over medium 
eat on your Camp Chef stove (or use 10 or 11 briquets for medium heat) until oil is hot. Brown 

chicken In hot oil and set aside. Drain pineapple, reserving juice. Combine juice, molasses, 
mustard, and vinegar, mix well. Wipe out your Ultimate Dutch Oven and then spray it with non-stick 
vegetable spray. Place the bottom rack in your Ultimate Dutch Oven then add chicken on the bottom 
rack, arrange potatoes around chicken. Pour water into the bottom of your Ultimate Dutch Oven. 
Brush chicken and potatoes with half of the sauce. Cover and cook over medium heat on your Camp 
Chef stove or use 27 briquettes for 350 degrees. Place 2/3 of the briquettes on top of your Ultimate 
Dutch Oven and 1/3 underneath (i.e.: 18 pe get on top and 9 briquettes underneath). Bake for 30 
minutes. Then top with pineapple, brush with remaining sauce, cook 30 minutes more. 
YOU MIGHT BE A REDNECK IF...You drink gas because you found out you can run two and a half 
miles per hour faster. 
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FRENCH STYLE ROAST BEEF 


3 pounds boneless chuck or rolled 4 cups water 

rump roast 4 medium carrots cut into < aaiaai 
1 teaspoon salt 2 medium onions, quartere 
1 teaspoon thyme 2 medium turnips cut into quarters 
6 whole cloves 2 medium stalks celery, cut into 1" 
5 oe pieces 
1 ay leaf non-stick vegetable spray 
1 large garlic clove 


_ Spray your Ultimate Dutch Oven with non-stick vegetable spray. Place the bottom rack in your 
Ultimate Dutch Oven then place beef roast, salt, thyme, clove, peppercorns, bay leaf and garlic in 
your Ultimate Dutch Oven, add water. Heat to boiling over medium heat on your Camp Chef stove 
(or use 10 or 12 briquets for medium heat), reduce heat and simmer covered for 22 hours. Add 
remaining ingredients to your Ultimate Dutch Oven. Cover and simmer until beef and vegetables are 
tender, about 30 to 45 minutes. 


YOU MIGHT BE A REDNECK IF... You think paprika is a Third World country. 
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JANES JUICIE PORK POT ROAST 


4 pound boneless pork roast 3 tablespoons oil, or shortening 
2 teaspoons salt 1 cup chicken broth 

1 teaspoon pepper or to taste 1% cup apple juice or cider 

1/4 teaspoon thyme ,) cloves minced garlic 


1/4 teaspoon oregano 2 teaspoon oe 
1/4 teaspoon fennel (optional) non-stick vegetable spray 
1 cup flour 


Remove all racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non-stick 
vegetable spray. In a small bowl combine salt, pepper, thyme, oregano and fennel. Rub spice __ 
mixture into and all over the roast. Dredge the roast in the flour until it is completely covered, rubbing 
it in well. Over high heat on your Camp Chef stove hel use 12 to 15 briquets for Meo nem reat your 
Ultimate Dutch Oven and add oil. Brown roast on all sides in the bottom of your Ultimate Dutch 
Oven. Once meat is browned remove from heat and remove meat from oven. Put in bottom rack 
and put meat back in oven on top of the bottom rack in your Ultimate Dutch Oven. Add chicken 
broth, apple juice, garlic, and nutmeg to oven and cover. Simmer over low heat on your Camp Chef 
stove (or use 8 or 9 briquets for low heat). Or use 24 briquets for 325 degrees. Place 2/3 of the 
briquets on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 16 briquets on top and 8 
ati underneath). Cook for 3 to 4 hours. When done remove meat and make gravy from 
rippings. 


YOU MIGHT BE A REDNECK IF... You wonder why there isn't a hairstyle called "The Hat Line." 
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JANE’S PORTUGESE CHICKEN 


1 large frying chicken (3 pounds or Ya cup cooking oil 
more) 2 tablespoons salt 
2 tablespoons minced garlic pepper to taste 
2 tablespoons dried parsley 1 cup water 
2 tablespoons oregano non-stick vegetable spray 


Wash the chicken and dry very well inside and out. In a small bowl combine garlic, parsley, — 
oregano, salt, and pepper. Mix spices well and crush together with the back of a spoon. Add the oil 
to the spices and mix will. Smear oil mixture over chicken, inside and out. Remove the top rack from 
your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non-stick vegetable spray. Place 
chicken over the cone of your Ultimate Dutch Oven. Making sure that the cone from your Ultimate 
Dutch Oven goes all the way up into the body cavity of the chicken. Pour water into the bottom of 
your Ultimate Dutch Oven. Cook over medium heat cago Camp Chef stove or use 32 briquets for 
400 degrees. Place 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 
22 briquets on top and 10 briquets underneath). Cook for 1 hour. This is also a delicious way to 
prepare a small turkey 


YOU MIGHT BE A REDNECK IF... You send a request to a major fragrance designer to try to 
recreate the smell of a dead skunk. 
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MEATBALLS AND VEGETABLES 


2 Ibs ground beef 6-8 carrots 

1 onion 4-6 ears of corn on cob 

‘2 teaspoon pepper 1 box stove pe stuffing 

‘2 teaspoon salt 1 can cream chicken soup 
Yo cup rice non-stick vegetable spray 


Remove all racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Mix the ground beef, onions, salt, peppet and rice together and form 
meat balls. Lay around in bottom of your Ultimate Dutch Oven. Place the carrots on the top of the 
meat balls. Cover and begin to cook over medium heat on your Camp Chef stove or use 30 
briquettes for 375 degrees. Place 2/3 of the briquettes on top of your Ultimate Dutch Oven and 1/3 
underneath (i.e.: 20 briquettes on top and 10 briquettes underneath). Meanwhile make your stove 
top stuffing mix. Follow the directions on the dressing box. Wrap the dressing in tin foil and set on 
your top rack of your Ultimate Dutch Oven right above the cone. Next husk your corn and wash. 
Clean onion and cut in half and also wrap in tin foil. Also set the corn and onion on the top rack of 
or Ultimate Dutch Oven. Put lid on and let cook for about 20 min. Remove lid and lift off top rack 
rom your Ultimate Dutch Oven and set aside. Pour cream of chicken soup over meat balls. Replace 
iP rack to your Ultimate Dutch Oven along with the stuffing and vegetables finish cooking for about 

more min. 


YOU MIGHT BE A REDNECK IF... Your wife howls at the moon more than your huntin' dogs. 
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MINT MUSTARD LEG OF LAMB 


4 pound boneless leg of lamb 1 teaspoon salt 

e cup vinegar 2 tablespoon Worcester sauce 
3/4 cup flour 10 finely chopped mint leaves 

3 tablespoon dry mustard non-stick vegetable spray 

2 tablespoon apricot jam 


Combine all ingredients except lamb in mixing bowl. Mix throughly and set to side. Trim leg of 
lamb. Felly lamb out on cutting board. Make slices through the meat but do not cut all the way 
through. Spread mixture over meat and work into cuts. Roll meat into loaf and tie with string. 
Remove the top rack from your Ultimate Dutch Oven and apray your Ultimate Dutch Oven with non- 
Stick vegetable spray. Place leg of lamb in your Ultimate Dutch Oven on the bottom rack and pour 
extra sauce over the meat. Insert meat thermometer into largest part of roast. Cook for 1 % hours 
over medium heat on your Camp Chef stove (or use 10 or 17 briquets for medium heat) or until meat 
thermometer reads 175 degrees. 


YOU MIGHT BE A REDNECK IF...The oT ual of boots have been in your family for five 
generations and they're only twenty years old. 
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PORCUPINE BALLS (RED NECK OYSTERS) 


2 pounds hamburger 11/3 cups of tomato soup and/or tomato 
2/3. cup uncooked rice sauce 

a teaspoon season salt 1 cup water 

1 teaspoon pepper 1/4 cup onion finely diced 

2 cloves garlic Non-Stick Vegetable Spray 


Mix all ingredients together et soup, water and garlic. Spray your Ultimate Dutch Oven 
with non-stick vegetable spray put meatballs in Ultimate Dutch Oven combine soup, water and diced 
pane and pour over meatballs. Cook over medium heat on your Camp Chef stove or use 27 
riquettes for 350 degrees. Place 2/3 of the briquettes on top of your Ultimate Dutch Oven and 1/3 
underneath (i.e.: 18 briquettes on top and 9 briquettes underneath). Cook for about 1 % hours. 


YOU MIGHT BE A REDNECK IF... You go swimming in the drainage ditch behind your house. 
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PORK CHOPS AND STUFFING 


8 pork chops 1% cup water 

6 cups soft bread crumbs 1 teaspoon poultry seasoning or sage 
1/4 cup of chopped onion 2 cans of cream of chicken soup 

v2 cup melted butter Non-Stick Vegetable Spray 


Spray your Ultimate Dutch Oven with non-stick vegetable spray. Brown chops on both sides in 
ao Ultimate Dutch Oven. Put bottom rack in your Ultimate Dutch Oven and place chops on bottom 
rack. 

Lightly mix together bread crumbs, onion, butter, /% cup of water and poultry seasoning. Place 
a mound of stuffing on each chop. Blend soup and 1 cup of water pour over soe E 

Cook over medium heat on your Camp Chef stove or use 27 briquettes for 350 “ye 
Place 2/3 of the briquettes on top of ha Ultimate Dutch Oven and 1/3 underneath (i.e.: 18 briquettes 
on top and 9 briquettes underneath) for 1 hour or until tender. 


TOU MIGHT BE A REDNECK IF... You think that Australia is ruled by the south because their flags are 
similar. 
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SMOKED BAR-B-Q BEEF 


1 large beef roast (4 to 8 Ibs) 
1 bottle bullseye bar b q sauce (any flavor) 
1% cups water 
2 cups wood chips pcre) 
non-stick vegetable spray 


Remove top rack from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non-stick 
vegetable spray. Lay your roast beef down around the cone on the bottom rack, Cut roast into 4 

ieces. Pour ca water into your Ultimate Dutch Oven. Cook over 27 briquets for 350 degrees. 

lace 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 18 briquets on 
top and 9 briquets underneath). Cook for about 20 min. Take off heat and add {our Bar B. Q. Sauce. 
Sprinkle about 8 pieces of hickory flavored wood chips on the coals that are under your Ultimate 
Dutch Oven. Check the chips and add more as needed. Cook for about 2 hours. Hint: DO NOT 
LET DUTCH OVEN GO DRY OF WATER. 


YOU MIGHT BE A REDNECK IF... You think the Franklin Mint is a breath freshener. 
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SMOKED BARBECUED BRISKET OF BEEF 


cups apple cider 1 tablespoon minced fresh ginger root 
Ya cups honey 1 tablespoon whole coriander 
tablespoons dijon mustard 2 teaspoons thyme 
Ya cup soy sauce 1 brisket of beef (22 pounds) 


2 tablespoons brown sugar, packed Non-Stick Vegetable Spray 
1 tablespoon minced garlic 


Remove all the racks from your Ultimate Dutch Oven and spray bottom of oven with non-stick 
vegetable Spray. Combine, cider, honey, mustard, ney sauce, brown sugar, garlic, ginger root, 
coriander and thyme in your Ultimate Dutch Oven. Split brisket of beef_allowing it to wrap around the 
cone of your Ultimate Dutch Oven. Add brisket to your Ultimate Dutch Oven making sure that liquid 
mixture is coating meat. Cover tightly and cook at briquettes for 350 degrees. Place 2/3 of the 
briquettes on top of your Ultimate Dutch Oven and 173 underneath ire 18 briquettes on top and 9 
briquettes underneath). Cook for 1. hour. Remove brisket from cooking liquid, and place on top rack 
of your Ultimate Dutch Oven. Continue to cook over a new set of briquettes this time add several 
mesquite or hickory flavored wood chips to the briquettes underneath your Ultimate Dutch Oven. Do 
not cover tightly (leave a little gap in you lid) The smoke from the wood chips will travel up through 
the cone of your Ultimate Dutch Oven and enter the main cooning area this smoke will add a 
excellent flavor to your beef brisket. (you may need to replenish the wood chips several times. 
Continue to smoke and cook brisket for 1 hour. ; 

Watch the liquid in the bottom of your Ultimate Dutch Oven closely do not let it burn, you will want to 
stir it occasionally. Cook it until reduced to a glaze and thick enough to coat back of Spoon. As glaze 
becomes ready paint over brisket. Offer any remaining glaze on side. 


YOU MIGHT BE A REDNECK IF..Thanksgiving dinner is ruined because your run out of ketchup. 
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STUFFED GREEN PEPPERS 


8 large green peppers 2 cups cracker or dry bread crumbs 
4 cups boiling salt water 2 teaspoons salt 

2 8 oz cans tomato sauce 2 teaspoon black pepper 

1 pound ground beef 1/4 cup chopped onion 


Bring to a boil salt water using the lid to your Ultimate Dutch Oven or the base. Clean peppers 
and put in boiling water for 5 min. Drain peppers well. Mix ground beef, tomato sauce, cracker 
crumbs, salt, black pepper and onion together. Put meat mixture into the green peppers. 

Put bottom rack into your Ultimate Dutch Oven and pour % cup of water in bottom. Place 4 
stuffed green peppers on bottom rack and then put in top rack into your Ultimate Dutch Oven and 
place remaining peppers on top rack cover with high domed lid. 

Cook over medium to medium-high heat on your Camp Chef stove or use 30 briquettes for 
375 degrees. Place 2/3 of the briquettes on top of your Ultimate Dutch Oven and 1/3 underneath 
(i.e.: 20 briquettes on top and 10 briquettes underneath) for 1 hour. 


YOU MIGHT BE A REDNECK IF...You ask the preacher, "How's it hanging?" 


Page 140 


Page 141 


TEXAS-STYLE BARBECUED BRISKET 
1 beef brisket (3 to 4 pounds), cutinto 1 teaspoon black pepper 


halves, to fit into the Ultimate Dutch 1 teaspoon liquid smoke 

Oven 2 cloves garlic, minced 
3 tablespoons Worcestershire sauce 2 bay leaves 
1 tablespoon chili powder Redneck Barbecue Sauce (recipe in 
1 teaspoon celery salt this book) 


Trim excess fat from meat and discard. Place meat in re-sealable plastic food nny bag. 
Combine Worcestershire sauce, chili powder, celery salt, pepper, liquid smoke, garlic and bay leaves 
in small bowl. Spread mixture on all sides of meat; seal bag. Refrigerate 24 hours. Remove racks 
from Ultimate Dutch Oven and place meat and marinade in Ultimate Dutch Oven. Cover and simmer 
on low heat on your Camp Chef stove or on 8 or 9 briquettes (replacing briquettes every 11/2 to 2 
hours) for 7 hours. Meanwhile, prepare Barbecue Sauce. 

Remove meat from Ultimate Dutch Oven and pour juices into 2-cup measure; let stand 5 
minutes, skim fat from juices. Remove and discard bay leaves. Stir 1 cup of de-fatted juices into 
Barbecue Sauce. Discard remaining juices. Return meat and Barbecue Sauce to Ultimate Dutch 
Oven. Cover and cook on low on your Camp Chef stove or on 8 or 9 briquettes for 1 hour or until 
meat is fork-tender. Remove meat to cutting board. Cut across grain into 1/4-inch-thick slices. Serve 
2 to 3 tablespoons of Redneck Barbecue Sauce over each serving. 


YOU MIGHT BE A REDNECK IF... Your only tie is made of leather, silver and turquoise 
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ULTIMATE CHICKEN FAJITAS 


Nonstick cooking spray — . . 

Ibs boneless skinless chicken breasts, cut lengthwise into 1X1/2-inch pieces 
green or red bell peppers, thinly sliced 

cup sliced onion 

cups tomato wedges af mae 

doz. (8-inch) warm flour tortillas (Sandys tortilla recipe in this book) 
Slowpoke Barbecue Sauce (recipe in this book) 


=WN WO 


Spray Ultimate Dutch Oven with nonstick cooking spray. Add chicken and cook over medium 
heat until browned on your Camp Chef stove or use 10 or 11 briquettes for medium heat. Reduce 
Ultimate Dutch Oven heat to low on your Camp Chef stove or use 8 to 9 briquettes for low heat. Add 
Slowpoke Barbecue Sauce, bell peppers and onion to Ultimate Dutch Oven. Stir until well coated. 
Cover and cook 3 to 4 hours or until chicken is no longer pink and vegetables are tender. 

d tomatoes; cover and cook 30 to 45 minutes with low heat on your Camp Chef stove or 
use 8 to 9 briquettes for low heat. Serve with warm tortillas. (use Sandy's tortilla recipe) 


YOU MIGHT BE A REDNECK IF... You think doctorin' involves mamma's sewing kit and a jug. 
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ULTIMATE DUTCH OVEN TURKEY 


1 9 to 11 pound whole turkey 2 tablespoons salt 

2 tablespoons minced garlic pepper to taste 

2 tablespoons dried parsley 1 cup water 

2 tablespoons oregano non-stick vegetable spray 
"2 cup cooking oil 


Wash the turkey and dry very well inside and out. In a small bowl combine garlic, parsley, | 
Sage salt, and pepper. Mix spices well and crush together with the back of a spoon. Add the oil 
to the spices and mix will. Smear oil mixture over turkey, inside and out. Remove the top rack from 
yeu Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non-stick vegetable spray. Place 

urkey over the cone of your Ultimate Dutch Oven. Making sure that the cone from your Ultimate 
Dutch Oven goes all the way up into the body cavity of the turkey. Note: you may have to trim the tail 
of the turkey a little in order to make it fit in your Ultimate Dutch Oven. Pour water into the bottom of 
your Ultimate Dutch Oven. Cook over medium heat Eel Camp Chef stove or use 32 briquets for 
400 degrees. Place 2/3 of the briquets on el of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 
22 briquets on top and 10 briquets underneath). Cook for 1 % hours. This is also a delicious way to 
prepare a large chicken. 


YOU MIGHT BE A REDNECK IF... You've ever paid for a 6-pack of beer with pennies. 


Page 146 


Page 147 


ULTIMATE ci MARINADE 


8 tablespoons of olive oil teaspoons liquid smoke 
] tablespoons soy sauce 1% teaspoons worcester sauce 
3 tablespoons teriyaxi sauce 4 teaspoons lemon pepper 
6 tablespoons lime juice 1% tablespoons basil 
4 tablespoons brown sugar non-stick vegetable spray 
2 po aaa fresh crushed/pressed 
garlic 


3 to 6 lbs of boneless trimmed leg of lamb or 6 to 8 lamb chops 

Combine all spices in med size bowl. Wash and lamb, removing any excess fat. Spread leg of lamb 
out on cutting board. Pound and scour meat lightly do not cut all the way through. Combine lamb 
and marinade in bowl or zip lock type plastic bag. Refrigerate for at least 6 hours best if allowed to 
marinade over night. Before cooking remove from marinade and spread out on cutting board pour 
some of the marinade over meat. Roll meat up in a jelly roll stile, tie with string. Remove all racks 
from your Ultimate Dutch Oven and spray geet Ultimate Dutch Oven with non-stick vegetable spray. 
Set lamb into the bottom of your Ultimate Dutch Oven and pour all the extra marinade into Dutch 
Oven. Cook over medium heat on your Camp Chef stove or use 24 briquets for 325 degrees. Place 
2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath (i.e: 16 briquets on top 
and 8 briquets underneath) for 2 hours or meat thermometer reads 160 degrees or higher. Baste the 
lamb with the marinade while cooking. 


YOU MIGHT BE A REDNECK IF... You have a Bud Light pool table light hanging over your 
diningroom table. 
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ULTIMATE MOUTH-WATERING ROAST PORK 


5 tablespoons unsalted butter 2 tablespoons minced garlic 

2 tablespoons pork lard or chicken fat 3 tablespoons cajun seasoning 
or vegetable oil 1 teaspoon gumbo file 

1% cups finely chopped onion 1 teaspoon dry mustard 

1% cups finely chopped celery 1 pork loin roast (6 pounds) 

1% cups finely chopped green pepper non-stick vegetable spray 


Remove all the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non- 
stick vegetable a be place all ingredients except roast in Ultimate Dutch Oven. Saute about 4 to 5 
minutes over high heat on your ane Chef stove (or use 12 to 15 briquets for high heat) stirrin 
occasionally. Cool. Place roast in Ultimate Dutch Oven, fat side up. Make several large slits along 
the length of the meat with a knife, do not cut through to the bottom of the roast. Stuff pockets 
Genero with vegetable mixture, then thoroughly rub vegetable mixture over entire roast by hand. 
f any of mixture is left, spread it evenly over top and a little on the sides of roast. Cook over medium 
heat on your Camp Chef stove or use 32 briquets for 400 degrees. Place 2/3 of the briquets on top 
of your Ultimate Dutch Oven and 1/3 underneath (i.e: 22 briquets on top and 10 briquets 
underneath). Roast 1 % hours at 400 degrees (or until meat thermometer registers 160 degrees) 
then increase heat to 425 to 450 degrees until roast is brown on top and meat thermometer registers 
190 to 200 degrees about 10 to 15 minutes. Remove from heat and let stand in your Ultimate Dutch 
Oven for about 20 min. Slice as desired and serve. 


YOU MIGHT BE A REDNECK IF...The strongest smell in your house is butane. 
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ULTIMATE DUTCH OVEN ICE CREAM 


cup milk 

cup heavy whipping cream 

cup sugar 

teaspoon vanilla 

oz frozen or fresh fruit (strawberry’s, blueberry, mandarin orange’s ect) 


Combine all the above ingredients in bowl and mix well. Pour into the high capacity lid of your 

Ultimate Dutch Oven. Use the grill for a lid to your high capacity lid by turning the grill upside down ~ 

on top of the high capacity lid and wrap both lid and grill in a old shirt or big bath towel. Place the unit 

down in a cooler with dry ice wait 5 min. Remove lid and stir, cover back up for 10 to 15 more min. 

Keep checking and stirring until the ice cream until it is frozen just the way you like it. 

core ore model of the Ultimate Dutch Oven works best because it cools down so quickly. 
nd it will not rust! 


YOU MIGHT BE A REDNECK IF... You read the Auto Trader with a highlight pen. 
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APPLE CRISP 


/s cup sugar Yq cup water 

Ya cup butter 6 medium apples 

2/3 ~—cup flour non-stick vegetable spray 
1 tablespoon cinnamon 


Spray your Ultimate Dutch Oven with non-stick vegetable spray. Slice apples in the bottom of 
yout Ultimate Dutch Oven. Then pour % cup water over apples. Sprinkle with cinnamon. Mix sugar 
lour co sacle in a small bowl. Melt Butter in the small lid (frying pan) of the Ultimate Dutch Oven. Mix 
sugar flour, butter together. Pour over apples. Put the lid on the Ultimate Dutch Oven and Cook over 
medium heat on your are Chef stove or use 30 ae for 375 degrees. Place 2/3 of the 
briquettes on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 20 briquettes on top and 10 
briquettes underneath). 


Can be served with Ice Cream or Cool Whip 


YOU MIGHT BE A REDNECK IF... You refer to the time you won a free case of oil as the "day my 
ship came in." 
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APPLE SAUCE COOKIES 


non-stick vegetable spra ADD 
4 heaping tablespoons of flour 3% cup’s flour 
2 eggs 1 teaspoon salt 
1 cup shortening 1 teaspoon soda 
. cup’s sugar 1 teaspoon cinnamon 
2 cup’s apple sauce _ (mix this all 1 teaspoon nutmeg 
together) 2 cup’s raisins 
1 cup nuts 


Take out all of the racks to your Ultimate Dutch Oven and spray your Ultimate Dutch Oven 
with non-stick vegetable spray. Shake about 4 heaping tablespoons of flour around the bottom or the 
Dutch Oven and also the side of the cone. In a bowl or in the high dome lid of your Ultimate Dutch 
Oven mix together eggs, shortening, sugar and apple sauce. es well). 

ADD all of the other ingredients to the mixture (mix well) Pour batter into the bottom of the 
floured Ultimate Dutch Oven. Cover with the small lid to your Ultimate Dutch Oven. Cook over 
medium heat on your ae oe stove or use 32 chee for 400 degrees. Place 2/3 of the 
briquettes on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 22 briquettes on top and 10 
briquettes underneath) bake for about 15 to 20 min. 


YOU MIGHT BE A REDNECK IF...None of your shirts cover your stomach. 
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CARMEL POPCORN 


mpage e of brown sugar 
cup white karo syrup 
cup butter 

can eagle brand milk 
teaspoon vanilla 


Over low heat on your Camp Chef stove (or use 8 or 9 briquets for low heat) in the small lid to 

your Ultimate Dutch Oven. Stir brown sugar, syrup and butter together, as soon as it boils add eagle 

rand milk. Stir constantly till it forms a soft ball in cool water. Add vanilla. Let it cool then pour over 
your popcorn. 


_ = = — —> 


YOU MIGHT BE A REDNECK IF... You think "loading the dishwasher" means getting your wife drunk. 
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DUTCH OVEN CAKES 


1 boxed cake mix 
3 tablespoons flour 
non-stick vegetable spray 

Use one boxed cake mix and follow the directions on the box. (Add) 1 tablespoon of flour to 
mix. Remove all racks from pee Ultimate Dutch Oven and then spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Coat your Ultimate Dutch Oven with 3 tablespoon of flour around all over 
the insides of the Ultimate Dutch Oven making sure to get the cone coated very well. Discard any 
extra flour and pour your cake batter into your Ultimate Dutch Oven Put the lid on your Ultimate 
Dutch Oven and cook over low to medium-low heat on your Camp Chef stove (or use 8 or 9 briquets 
for low heat). Cook 15 to 23 minutes. Test 43 putting in a toothpick, if comes out clean your cake is 
done. Remove form your heat let cool about 5 minutes. Go around the cake with knife and also 
around the cone. Use the grill of your Ultimate Dutch Oven as a serving tray by turning it upside 
down and placing it on top of your Ultimate Dutch Oven. Use two hot pads and hold the gril in place 
turn your Ultimate Dutch Oven upside down the cake will fall onto the grill. Let finish cooling then 
cover with icing. 


YOU MIGHT BE A REDNECK IF...Rather than drinking the sacramental wine at church you "bring 
your own." 
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HOT COCOA MIX 


cups powdered milk 

2 pound can of instant chocolate 
6 oz bottle of coffeemate 

Ya cup powdered sugar 


Mix all ingredients together to make a dry mix. Should make about 6 pounds of mix. When 
ready to use mix 5 tablespoons of mix with 1 cup of hot water. 


ab eh 
—_ 


YOU MIGHT BE A REDNECK IF... Your home has more miles on it than your car. 
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HOT FUDGE PUDDING CAKE 


1% cup flour 1% cup of fine chopped nuts (optional) 
1 cup granulated sugar (heaping) 1% cup brown sugar (packed) 

3 tablespoon cocoa %a cup cocoa 

3 teaspoon baking powder 2% ~~ cup hot water 

1 teaspoon salt non-stick vegetable spray 

Va cup milk 

3 tablespoon of melted shortening 


Remove all the racks from your Ultimate Dutch Oven and then spray your Ultimate Dutch 

Oven with non-stick vegetable spray (bottom and sides). Combine flour, granulated sugar, cocoa, 
and nuts (optional) in a bowl and mix well. Pour batter into the bottom of your Ultimate Dutch Oven. 
Stir together and mix well the brown sugar and the Cocoa, then sprinkle brown sugar, cocoa mixture 
over batter in the bottom of your Ultimate Dutch Oven. Then pour hot water over mixture and cover. 
Cook over medium heat on eur Camp Chef stove or use 30 briquets for 375 degrees. Place 2/3 of 
the briquets on top of your Ultimate Dutch Oven and 1/3 underneath Ve 20 briquets on top and 10 
briquets underneath). Leave alone for at least 30 min. DO NOT PEE 


'!! for at least 30 min. Entire 
cooking time should be about 45 to 60 min. 


YOU MIGHT BE A REDNECK IF... You consider a six-pack and a bug-zapper high-quality 
entertainment. 
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JOHNNY APPLE CRUNCH 


4 cups sliced ol 1 cup oats (quick oats work best) 
11/4 cup granulated sugar 1 cup brown sugar 

VE cup flour 11/4 cubes of butter (melted) 

1 teaspoon salt non-stick vegetable spray 

2 tablespoons cinnamon 


Spray your Ultimate Dutch Oven with non-stick vegetable spray, place the sliced apples into 
the bottom of the Ultimate Dutch Oven. Mix together granulated sugar, 4 teaspoons of flour, salt and 
cinnamon. Sprinkle the sugar/cinnamon mixture over the apples in the Ultimate Dutch Oven. | 

Then mix together the rest of the flour, oats and brown sugar. Sprinkle the flour/oats mixture 
over the apples in the Ultimate Dutch Oven. Melt the butter in the lid to your Ultimate Dutch Oven 
over low heat on your Camp Chef stove (or use 8 or 9 briquettes for low heat). When the butter is 
melted pour over the top of the flour/oats mixture. 

ook over medium to medium-high heat on your Camp Chef stove or use 30 briquettes for 
375 degrees. Place 2/3 of the briquettes on top of your Ultimate Dutch Oven and 1/3 underneath 
(i.e.: 20 briquettes on top and 10 briquettes underneath). Cook for 30 to 40 minutes. 


YOU MIGHT BE A REDNECK IF... You think the stock market has a fence around it. 
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POP CORN 


1/4 cup oil (or enough to cover the bottom of your Ultimate Dutch en 
1% cups popcorn (or enough to cover the bottom of your Ultimate Dutch Oven) 


_ Remove all the racks from your Ultimate Dutch Oven. Pour in oil to cover the bottom of your 
Ultimate Dutch Oven. Pour pepeors into the bottom of your Ultimate Dutch Oven making sure to get 
all the oe coated with the oil. Cover oven with the high dome lid. Set on camp fire and listen to 
it POP!! Use the ear method just like you do microwave popcorn to tell when it is done. When it 
stops POPPING TAKE OFF!!! (You can pour your popped popcorn in the lid of your Ultimate Dutch 
Oven for a serving dish.) 

Note; You can use ay heat source. For example: cook over high heat on your Camp Chef stove (or 
use 12 to 15 briquets for high heat). The aluminum model works best! It will not burn the popcorn 
as easily as cast iron. 


YOU MIGHT BE A REDNECK IF... You've ever lost a loved one to kudzu. 
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SOUR CREAM BANANA CAKE 


Ya cup butter 2 cups sifted flour 

1 cup dairy sour cream 1 teaspoon baking powder 
1 cup sugar 1 teaspoon baking soda 

1 cup mashed ripe bananas / teaspoon salt 

3 eggs non-stick vegetable spray 
"2 cup chopped nuts 

1 teaspoon vanilla 


In a medium sized bowl, cream butter, gradually add sugar and beat until Le and fluffy. Beat 
in eggs one ata time. Add vanilla, sift together flour, baking powder, soda and salt. Add to creamed 
mixture alternately with sour cream, beginning and ending with the dry ingredients. Add bananas and 
nuts. Remove all of the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven 
with non-stick vegetable s By Bake over medium heat on your Camp Chef stove or use 30 briquets 
for 375 degrees. Place 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath 
(i.e.: 20 briquets on top and 10 briquets underneath). Bake about 40 minutes. 


YOU MIGHT BE A REDNECK IF... You own a homemade fur coat. 
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STICKY BUNS 


package frozen roads biscuits 
package butterscotch instant pudding 
cube margarine 

cup brown sugar 

teaspoon cinnamon 


Se SY 
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Remove both racks from your Ultimate Dutch Oven. Spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Lay one oti of frozen Roads Biscuits in the bottom of your Ultimate 
Dutch Oven one on top of the other. Take 1 box of Butterscotch Pudding and sprinkle evenly around 
the frozen dough biscuits. Then in small bowl mix margarine (melted) with brown sugar and 
cinnamon. Mix together well. Pour over the biscuits slowly, set aside and let raise over night or about 
6 hr. Cook over medium heat on your Camp Chef stove or use 27 briquettes for 350 degrees. Place 
2/3 of the briquettes on top of your Ultimate Dutch Oven and 1/3 underneath (i.e.: 18 briquettes on 
top and 9 briquettes underneath). Bake for 45 min. This can be done in your conventional oven. It 
works very best with briquets. When baked let cool about 5 min. take knife and go around sides and 
around the cone. Use your grill from your Ultimate Dutch Oven as a serving tray by putting it upside 
down on top of your Ultimate Dutch Oven and then flipping the Ultimate Dutch Oven and the grill 
upsige down. The sticky buns will fall out onto your Ultimate Dutch Oven grill and you can serve 

em. 


YOU MIGHT BE A REDNECK IF...Chiggers are included on your list of top 5 hygiene concerns. 
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MINT MUSTARD LEG OF LAMB 


4 pound boneless leg of lamb 1 teaspoon salt 

Ya cup vinegar 2 tablespoon Worcester sauce 
3/4 cup flour 10 finely chopped mint leaves 

3 tablespoon dry mustard non-stick vegetable spray 

2 tablespoon apricot jam 


Combine all ingredients except lamb in mixing bowl. Mix thoroughly and set aside. Trim leg of 
lamb. Fillet lamb out on cutting board. Make slices through the meat but do not cut all the way 
through. Spread mixture over meat and work into cuts. Roll meat into loaf and tie with string. 
Remove the top rack from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non- 
stick vegetable spray. Place leg of lamb in your Ultimate Dutch Oven on the bottom rack and pour 
extra sauce over the meat. Insert meat thermometer into largest part of roast. Cook for 1 % hours 
over medium heat oT yal Camp Chef stove (or use 10 or 17 briquets for medium heat) or until meat 
thermometer reads 175 degrees. 


YOU MIGHT BE A REDNECK IF... You get your daily requirement of fiber from toothpicks. 
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MELT IN YOUR MOUTH ROLLS 


2 cups milk scalded 2 cup lukewarm water 

"~ cup shortening 2 beaten eggs 

Ya cup sugar 6 cups flour 

1 heaping tablespoon salt non-stick vegetable spray 


2 packages of dry yeast 


_ Use the grill to your Ultimate Dutch Oven to cook these on. Spray your Ultimate Dutch Oven 
Grill with non-stick vegetable spray. Combine milk, shortening, sugar and salt into a bowl. Cool to 
luke warm. Add yeast softened in warm water; add eggs. Stir in flour to form soft dough. Cover & 
let rise until doubled. Stir down with spoon, let rise again. Turn on lightly floured surface and roll 
dough out until % inch thick. Cut with 2 % inch cutter. Brush with melted butter. Crease each round 
thru center with dull edge knife and fold over. Place rolls onto the griddle of your Ultimate Dutch 
Oven. Let rise until doubled, then bake. Cook over 32 briquettes for 400 degrees. Place 2/3 of the 
briquettes on top of your Ultimate Dutch Oven and 1/3 underneath (ie: 22 briquettes on top and 10 
briquettes underneath) Bake for 10 to 15 min. 


YOU MIGHT BE A REDNECK IF...The photo on your driver's license includes your dog. 
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RANCHERO CHILI 


1 pound fresh ground beef 5 tablespoons worcestershire sauce 
2 pound fresh beef roast (cubed) 3 teaspoons oregano 

1 pound fresh ground pork sausage 2 teaspoons chill powder 

1% cups diced fresh onion 1 teaspoon tabasco sauce 

1% cups diced fresh green bell onion 1 32 oz can of red beans drained and 
1 32 oz can of stewed tomatoes washed (optional) 

1 16 oz can of tomato sauce non-stick vegetable spray 

1 16 oz can of whole kernel 


corn(optional) 


Remove all the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Over ae heat on your Camp Chef stove (or use 12 to 15 briquets for 
high heat) In the bottom of your Ultimate Dutch Oven add all the meat, onion and bell pepper. Cook 
until meat is brown and the vegetables are soft or limp. Add the rest of the ingredients, stir and bring 
to a boil. oo heat to simmer. Simmer this for about 1 to 2 hours or until flavor blends in. Stir 
occasionally. 


Hint: This is great chili to use on a Navajo Taco. 
YOU MIGHT BE A REDNECK IF... Your nicest towels say, "Property of Motel 6". 
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SMOKED BAR-B-Q BEEF 


1 large beef roast (4 to 8 Ibs) 2 cups wood chips (hickory) 
1 gala bar b q sauce (any non-stick vegetable spray 
avor 


1% cups water 


Remove top rack from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non-stick 
vegetable spray. Lay your roast beef down around the cone on the bottom rack, Cut roast into 4 

ieces. Pour ay water into your Ultimate Dutch Oven. Cook over 27 briquets for 350 degrees. 

lace 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath (ie: 18 briquets on 
top and 9 briquets underneath. Cook for about 20 min. Take off heat and add your Bar B. Q. Sauce. 
Sprinkle about 8 pieces of hickory flavored wood chips on the coals that are under your Ultimate 
Dutch Oven. Check the chips and add more as needed. Cook for about 2 hours. Hint: DO NOT 
LET DUTCH OVEN GO DRY OF WATER 


Lee MIGHT BE A REDNECK IF... You've ever driven around looking for your porch roof after a bad 
storm. 
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ULTIMATE DUTCH OVEN TURKEY DINNER 


1 9 to 11 pound whole turkey 3 cups mixed vegetables (broccoli, 
1 tablespoon seasoning salt cauliflower, potatoes, carrots) 

4 teaspoons lemon pepper 11/2 cups water 

1 tablespoon garlic powder non-stick vegetable spray 

2 tablespoons of kitchen bouquet 


Remove the top rack from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non- 
stick vegetable spray. Clean and remove all the extra skin and parts that is not wanted on the turkey. 
Cut the tail bone and up the back about 2 to 2 % inches and remove this bone. Cross legs of turkey 
in front of him and bend back the wings so they won’t get burned. Place turkey right over the cone in 
ea Ultimate Dutch Oven, making sure the cone is right in side of the body cavity. With a pastry 
rush paint the entire outside of the turkey with kitchen bouquet. Sprinkle dry seasonings on the 
outside of the turkey. Pour the water into the bottom of your Ultimate Dutch Oven also place the 
potatoes and carrots around the turkey. Cover with high capacity lid. Make sure that lid has a good 
Us fit. Cook over medium heat on your Camp Chef stove or use 27 briquets for 350 degrees. 
Place 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath (ie: 18 briquets on 
top and 9 briquets indementti. Cook for 2 to 2 1/2 hours. When turkey is about 20 minutes from 
being done add bbroccoli and cauliflower. 
Note; this works real well with a big frying chicken of about 6 to 7 pounds. 


YOU MIGHT BE A REDNECK IF... You think the Battle of the Bulge is an argument between your 
wife and your mother. 
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ULTIMATE DUTCH OVEN ICE CREAM 


cup milk 

cup heavy whipping cream 

cup sugar 

teaspoon vanilla 

oz frozen or fresh fruit (strawberry’s, blueberry, mandarin orange’s etc) 


Combine all the above ingredients in bowl and mix well. Pour into the high capacity lid of your 

Ultimate Dutch Oven. Use the grill for a lid to your high capacity lid by turning the grill upside down ~ 

on top of the high capacity lid and wrap both lid and grill in a old shirt or big bath towel. Place the unit 

down in a cooler with dry ice wait 5 min. Remove lid and stir, cover back up for 10 to 15 more min. 

Keep checking and stirring until the ice cream until it is frozen just the way you like it. 

Dee ae a einen model of the Ultimate Dutch Oven works best because it cools down so quickly. 
nd it will not rust! 


YOU MIGHT BE A REDNECK IF... You use an ironing board as a knick-knack shelf. 
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ULTIMATE BRAIDED FRENCH BREAD 


1% cups warm water 4 cups sifted flour (about) 
1 package dry yeast 1 teaspoon poppy seeds (optional) 
tablespoon sugar non-stick vegetable spray 


1% teaspoon salt 
1 tablespoon soft shortening 


Remove all the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with 
non-stick vegetable spray. Dissolve yeast in % cup of the water. In large bowl, mix sugar, Ne py 
seeds (optional), salt and shortening with rest of water. Add yeast mixture, add flour, knead. Let rise 
for 10 min., five times. Knead ie dough at end of each interval. Divide dough in half. Let rise 
10 min. Roll out dough into long rectangle. Cut rectangle into 3 equal strips leaving connected at the 
top and braid into long loaf. Set in the bottom of your Ultimate Dutch Oven, this dough should only 
take up half of the oven. Repeat with second half of dough. Let rise for 1 to 1% hours. Bake with 
32 briquets for 400 degrees. Place 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 
underneath (ie: 22 briquets on top and 10 briquets underneath). Bake for 30 to 35 min. Brush top 
with melted butter. Sprinkle with poppy seeds. (optional) 


YOU MIGHT BE A REDNECK IF... You've ever been involved in a custody fight over a hunting dog. 


Page 190 


Page 191 


ULTIMATE CINNAMON ROLLS 


2 pkg. dry yeast 1 cube of melted butter 

Ye cup warm water 1 cup raisins (opt) 

2 eggs Va cup walnuts chopped (opt) 

1 cup cold mashed potatoes peeling (zest) off of 2 or 3 oranges (opt) 
1 cup sugar Glaze: 

Ye cup ge gl 1 cup powder sugar 

2 cups milk scalded and cooled to luke warm 1 tablespoon butter 

2 tsp salt 1/4 cup milk (opt) 

‘A cups flower 114 cup orange juice (opt) 

73 cup powdered cinnamon 


Soften yeast in warm water. Scald milk in Ultimate Dutch Oven and melt shortening in milk. Cool milk to luke warm. 
Beat eggs in large bowl with sugar. Add mashed potatoes, milk shortening mixture salt and 4 cups of flower. Beat 
mixture until smooth. Add softened yeast and blend well, mix in rest of the flower. Cover and let raise twice. Take have 
the dough and roll out about % inch thick. Spread with melted butter. Sprinkle with sugar i" making cinnamon rolls 
sprinkle with % of the cinnamon, raisins and nuts) 4 making orange rolls sprinkle with % of the zest of the oranges. yeu 
may still add nuts if you desire) roll up in a jelly roll and use fishing line or thread to cut into 1 inch slices. Remove all 
the racks from your Ultimate Dutch Oven and spray the bottom and the grill eee Ultimate Dutch Oven with non-stick 
vegetable spray. Cover and let rise until doubled. Cook over 30 briquets for 375 degrees. Place 2/3 of the briquets on 
a of your Ultimate Dutch Oven and 1/3 underneath (i.e: 20 briquets on top and 10 briquets underneath). Cook for 20 to 
30 min. Remove from heat and let stand and cool. 

ere jee cinnamon rolls: Mix powdered sugar with a 1/4 cup of milk and 1 table spoon of butter. Glaze rolls when 
cooled. 


YOU MIGHT BE A REDNECK IF... You've ever taken reading material into an airplane restroom. 
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ULTIMATE DUTCH OVEN TURKEY 


1 9 to 11 pound whole turkey 2 tablespoons salt 

2 tablespoons minced garlic pepper to taste 

2 tablespoons dried parsley 1 cup water 

2 tablespoons oregano non-stick vegetable spray 
1/2 cup cooking oil 


Wash the turkey and dry very well inside and out. In a small bowl combine garlic, parsley, _ 
oregano, salt, and pepper. Mix spices well and crush together with the back of a spoon. Add the oil 
to the spices and mix will. Smear oil mixture over turkey, inside and out. Remove the top rack from 
an Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non-stick vegetable spray. Place 

urkey over the cone of your Ultimate Dutch Oven. Making sure that the cone from your Ultimate 
Dutch Oven goes all the way up into the body cavity of the turkey. Note: you may have to trim the tail 
of the turkey a little in order to make it fit in your Ultimate Dutch Oven. Pour water into the bottom of 
your Ultimate Dutch Oven. Cook over medium heat a Camp Chef stove or use 32 briquets for 
400 degrees. Place 2/3 of the briquets on a of your Ultimate Dutch Oven and 1/3 underneath (ie: 
22 briquets on top and 10 briquets underneath). Cook for 1 1/2 hours. This is also a delicious way to 
prepare a large chicken. 


YOU MIGHT BE A REDNECK IF... Your trolling motor used to be a fan in a barber shop. 
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ULTIMATE JAMBALAYA 


3 tablespoons unsalted butter 1 cup chopped green bell pepper 
1 pound smoked sausage cutin1/4inch 11/2 tablespoons minced garlic 
slices 2 tablespoons cajun seasoning (low salt) 
1 pound smoked ham diced 1 teaspoon gumbo file 
1 pound boneless, skinless chicken breast 1/2 cup tomato sauce 
cut into bite sized pieces 1 cup peeled, chopped tomatoes 
2 bay leaves 21/2 cups chicken stock or broth 
1 cup chopped onion 11/2 cups uncooked, long cooking rice 
1 cup chopped celery non-stick vegetable spray 


; Remove all the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non- 
stick vegetable spray. Melt butter in your Ultimate Dutch Oven over high heat on your Camp Chef stove (or 
use 12 to 15 briquets for high heat). Brown your sausage and ham, cook until meat starts to brown, stirring 
frequently and scraping oven bottom well. Add chicken and continue cooking until chicken is brown, stirring 
frequently and scraping the bottom of your Ultimate Dutch Oven as needed. Stir in bay leaves, cajun 
seasoning, and 1/2 oP each of onion, green bell pepper, and celery and all the garlic. Cook until vegetables 
start to soften stirring frequently and scraping the bottom of your Ultimate Dutch Oven. Stir in tomato sauce 
and cook about 1 minute stirring often. Stir in remaining onion, een bell pepper. celery and the tomatoes. 
Stir in stock and rice, mix well. Bring to a boil, of | occasionally. Reduce heat and simmer, covered, over 
very low heat on your Camp Chef stove (or use 8 or 9 briquets for low heat) until rice is tender but still chewy, 
about 30 minutes. Stir well remove bay leaves let stand uncovered 5 minutes before serving. 


YOU MIGHT BE A REDNECK IF... You ever listed fuzzy dice on an insurance claim. 
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ULTIMATE LAMB MARINADE 


tablespoons of olive oil 1% teaspoons worcester sauce 
tablespoons soy sauce 4 teaspoons lemon pepper 
tablespoons teriyaki sauce 1% tablespoons basil 
tablespoons lime juice non-stick vegetable spray 


tablespoons brown sugar 
tablespoons fresh crushed/pressed 3 to 6 lbs of boneless trimmed leg of lamb 
garlic or 6 to 8 lamb chops 

‘%2 teaspoons liquid smoke 


= NAOWUC 


Combine all spices in med size bowl. Wash and lamb, removing any excess fat. Spread leg of lamb 
out on cutting board. Pound and scour meat lightly do not cut all the way through. Combine lamb 
and marinade in bowl or zip lock type plastic bag. Refrigerate for at least 6 hours best if allowed to 
marinade over night. Before cooking remove from marinade and spread out on cutting board pour 
some of the marinade over meat. Roll meat up in a jelly roll stile, tie with string. 
Remove all racks from your Ultimate Dutch Oven and spray Bil Ultimate Dutch Oven with non-stick 
vegetable spray. Set lamb into the bottom of your Ultimate Dutch Oven and pour all the extra 
marinade into Dutch Oven. Cook over medium heat on your Camp Chef stove or use 24 briquets for 
325 degrees. Place 2/3 of the briquets on top of your Ultimate Dutch Oven and 1/3 underneath (ie: 
16 briquets on top and 8 briquets underneath) for 2 hours or meat thermometer reads 160 degrees or 
higher. Baste the lamb with the marinade while cooking. 


YOU MIGHT BEA REDNECK IF...You think the play The King and | is about Elvis. 
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ULTIMATE MOUTH-WATERING ROAST PORK 


5 tablespoons unsalted butter 3 tablespoons cajun seasoning 

Z tablespoons pork lard or chicken fat or 1 teaspoon gumbo file 
vegetable oil 1 teaspoon dry mustard 

11/2 cups finely chopped onion 1 pork loin roast (6 pounds) 

11/2 cups finely chopped celery non-stick vegetable spray 

11/2 cups finely chopped green belli pepper 

2 tablespoons minced garlic 


Remove all the racks from your Ultimate Dutch Oven and spray your Ultimate Dutch Oven with non-stick 
vegetable spray, place all ingredients except roast in dutch oven. Saute about 4 to 5 minutes over high heat 
on your Camp Chef stove (or use 12 to 15 briquets for high heat) stirring eh thee 2 Cool. Place roast in 
dutch oven, fat side up. Make several large slits along the length of the meat with a knife, do not cut through 
to the bottom of the roast. Stuff pockets generously with vegetable mixture, then leet a rub vegetable 
mixture over entire roast by hand. If any of mixture is left, spread it evenly over rit and a little on the sides of 
roast. Cook over medium heat on your Camp Chef stove or use 32 briquets for 400 degrees. Place 2/3 of the 
briquets on top of your Ultimate Dutch Oven and 1/3 underneath (ie: 22 briquets on top and 10 briquets 
underneath). Roast 1 1/2 hours at 400 degrees (or until meat thermometer registers 160 degrees) then 
increase heat to 425 to 450 degrees until roast is brown on top and meat thermometer registers 190 to 200 
degrees about 10 to 15 minutes. Remove from heat and let stand in your Ultimate Dutch Oven for about 20 
min. Slice as desired and serve. 


YOU MIGHT BE A REDNECK IF... Your mother doesn't remove the Marlboro from her lips before telling the 
State Trooper to kiss her ass. 
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